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“Sanicap” 
The Sanitary Cap 


For- Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 
Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 

















ms. 











| ‘ato Canned Goods and « 


SECRETARY—JAS. M. HOBBS, CHICAGO, ILL. 




















W. H. NICHOLLS & CO. | EDWARD P. SILLS MOORE-HOLBERT COMPANY 


Packers’ Agent and Broker in 


Canned Goods! Canned Goods... BROKERS 






42 RIVER ST., CHICAGO 
Brokers i High Grade Food Products 
—=====—=CHICAGO | Liberal Advances on Cousiguments. St.Paul . Minneapolis . Dulu 
35 River St. luth 





and Tributary Points 
















J. K. ARMSBY CO. EMERSON @ HALL 


Wholesale — CANNED GOODS 
BROKERAGE AND COMMISSION | OMAHA, ST. PAUL DRIED FRUITS E.L. STANTON & CO. 












hes: Pacific Coast WIMREAPOLIS Brekers and 
—— Products CANNERS ano PACKERS AGENTS Manufacturers’ Agents 
Slew York CORRESPONDENCE SOLICITED , 
Los Angeles 42 River St., CHICAGO Personally Cover all Jobbers In Nebraska and Minnesota. Packers Cans, Canned Goods 






Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 














SAM BAER & CO. | +. 3. OBYRNE & CO. 
Brekerage and Commission | ~ Brokerage Commission 


Canned Goods and Dried Fruits Conia Conk tind Deted Boalt 


©CO RESPONDENCE SOLICITED GETTYS BROKERAGE ca. 


34 Wabash Ave., CHICAGO 42 RIVER ST., CHICAGO SUCCESSORS Te 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 


E. C. SHRINER @& CO. G. M. AHRONS CO., LTD. 006 spauen St. $?. 10 oe 


MANUFACTURERS’ AGENTS AND BROKERS IN NEW ORLEANS 


GAINED GODS AND cans] coms somes sxom=m 































SHRIMP AND OYSTERS 




















BALTIMORE, MARYLAND | Cisinenehtenes Butieel 
GRIFFITH-DURNEY COMPANY 
a WHOLESALE GROCERY BROKERS 
tx T : 
Ns * acaqgiead gerne eee age Flannery & Hobbs —— GOODS A 
yx OFFICES PECIALTY 
ae Per Stare Brokerane Co. OkishomaCity,0.T. BROKERS San Francisco, Cal. 






tuter-State Brokerage Co., So. McAlester, I. T. 


WE TRAVEL MEN paLas, tex. | 42 River Street, CHICAGO 


































SEAVEY & FLARSHEIM 
The Tatman Thompson Co.| WALTER A: FROST & CO. isbisieiidouner uaaeae: 
TB sacisteslin Brokerage and Commission GA N x oh s » Oops 
1 eeaplinemg Canned Goods and Dried Fruits | st joeoh Mon Osa hy, 
) Send us your offerings. Cover jobbing points Correspondence Solicited St, Paul, Minn, Wichita, Kan, 









in Louisiana and Mississippi. 5 WABASH AVE. CHICAGO ' cover All Jobbing Centers Adjacent to Above 
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Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 
CORN AND TOMATOES 





ROEMER & CO. 


Packers’ Agents 
and Brokers in 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 





CANNED GOODS 


ZANESVILLE, OHIO 


H. F. DONLEY CoO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 


PICKRELL-CRAIG CO. 


Incorporated 


BROKERS 
Canned Goods, Dried Fruits 
201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 


Correspondence Solicited 

















CHAS. D. PALMER FRED N. PALMER 


PALMER BROS., Inc. 


WHOLESALE 


MERCHANDISE BROKERS 
AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 


Condensed 


Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 


Fort Worth Office: Claude Van Zandt & Co. 




















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:$ In barrels of about 240 Ibs. - - 6c per Ib. 
————— | In §0 and 100 Ib. packages - - Sc per lb, 


~—— Cinnol 


J 
For lacquered and plain white tin. Prevents rust spots and Merchandise Brokers 


does not affect the most delicate colors. Keeps sweet in any Kansas City, Mo. 
weather and does not warp or wrinkle the paper. The BEST -_ =< 

paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37¢ per gallon 














Farnum Brokerage Co. 


(INCORPORATED) 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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CAN MAKING MACHINERY 


- SLAYSMAN = NEW IMPROVED FLOATER 


AN 1 






















c ~ - - 

LBS. CANS - - 3 LBS. PER THOUSAND 

SOLDE SED 2 ae. CANS - - 2% LBS. PER THOUSAND 
edz fet B. CANS - - 2. LBS. PER THOUSAND 


SLAYSMAN & CO. et 


Manufacturers of AUTOMATIC CAN MAKING MACHINERY 
OFFICE AND SALESROOM: 718 E. PRATT ST. BALTIMORE FACTORIES: 125-127 £. FALLS AVE., AND II S. FRONT ST. 


























Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs’ the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pail orcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. = 

One attachment:is required for each i 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


Not Inc. 
108-128 N. Jefierson Street 
CHICAGO, ILL. 


Designers and manufacturers of special 
automatic machinery, machine tools, 
presses and dies; also manufucturers of 
can making machinery. 
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Avoid Waste of Solder 
BLISS Solder Cap Hemming Machine 


The entirely automatic machine shown, for cutting, 
forming and attaching the solder to the caps used for 
fruit and condensed milk cans, offers many advantages 
for the economical manufacture of perfect caps. It 
uses wire solder, no previous operations, no re-melting 
of solder. The proper amount of solder is securely 
attached to each cap in the proper place for best 
results, at the rate of 70 per minute. 








FULL INFORMATION ON REQUEST 


We build the complete line of High Speed Automatic Can 
Making Machinery for both 


OPEN TOP AND PACKERS’ CANS 


“ Bliss’? Patented Solder Cap Hemming Machine Send for Catalogue No 14 





E. W. BLISS COMPANY 
33 Adams Street Brooklyn, N. Y., U. S. A. 


Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Blvd., Chicago, Il. 




















MAKES MORE MONEY THAN WE DO 


From now on until the close of the season the Canner will 
just make things hum, and there is nothing that we know of 
that will add so much music and harmony to his work as our 


No. 2 Automatic Adjustable Double Seamer 


The simplest, easiest and most satisfactory Double 
Seamer ever made. THEY ALL SAY SO, and we 
must accept their verdict. 


You’d be surprised at the number of dozen No. 
2 Double Seamers that we turn out every week during 
the canning season. 


It is astonishing how the canning industry has 
developed since Ams put his No. 2 on the market. 

Boys and girls run them as easily as if they were 
simply playing. 

If you haven’t yet gotten into the habit of using 
the Sanitary Can and our No. 2 Double Seamer, you 
are missing one of the best money making propo- 
sitions on the market. 


One thing that gives us lots of satisfaction is the 
fact that the man who buys our No. 2 Double Seamer 
gets more profit out of it than we do. 








Ams Sanitary Solderless 





Sealed Can GLAD TO ANSWER ALL QUESTIONS . page Ned eS 
No. 2 Automatic Adjustable Double Seamer 
MAX AMS MACHINE COMPANY Mount Vernon, N. Y., U. S. A. 


European Office: Corso Valentino 13, Torino, Italy South American Office : Buenos Aires, Argentina, S. A. 
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SPECIAL EASTERN ACENT FOR 
The “*“Sprague”’ 
Line of Canning Machinery 


“‘Hawkins’”’ Continuous 













IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 
yo “M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don’t Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 




















“ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.”’ 


Jones’ Can Washer 
and Sterilizer 





Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in a day’s run. These machines not only removed great 
masses of foreign matter, including insects, cinde: varticles of 
solder, coal, chips of wood, etc.,.but also rendered cans free 
from acids or fluxes used in manufacturing the cans, 

We would not think for one moment of packing food products 
in tin cans without using these machines for cleansing them, and \ 
are pleased to pronounce them an absolute success. 

(Signed) GIBSON CANNING CANNING CO., 
3. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 


























RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


| Write for Prices, Stating Composition and Quantity Wanted 














Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


FACTORY: SUSPENSto BRIDGE, N. Y. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 


Cc. P. and J, A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 








Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully 








CHISHOLM-SCOTT CO. 

















ee 































Don’t Be Gaught Napping 


Get ready now for the largest season’s pack in years. 


CANNING BOXES You are not ready and never will be unless you drive 


AND your cappers, fillers, tomato scalders, pea blanchers, 


B OX S H O OK + viners, etc., through 


“The Reeves’”’ Variable Speed Transmission 


























DO YOU NEED ANY 


Field Crates? 


Ours have 


ELM SLATS and HARDWOOD ENDS 





Canning Boxes always in stock for 


immediate shipment It hangs from the ceiling out of the way, belts to 


your machine, then by means of a hand crank beside 
the machine tender he changes the speed faster or 
slower as needed. 

You don’t stop the work or shift a belt, but just 
keep your machines running at highest speed consistent 
with the work in progress through the entire season. 
Louisville, - Kentucky Write for catalog today 


REEVES PULLEY €0., “inoina” 


Bell-Coggeshall Box Co. 


Incorporated 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, III. 

Gentlemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
speed varying from 72 to 96 No. 3 cans per minute. At the higher speed of 96, the machine seemed to do as good 
i and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 

Capper at least 50 per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 
a speed of 60 cans per minute. 

We congratulate you on the splendid success attending the great improvement these new cams are to an 

already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, 


J. H. HOFFECKER CANNING CO. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 











Smyrna, Delaware, Dec. 3, 1909. 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 

















Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 

Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “‘the proof of the pudding is in the eating.’’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 





The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
orion Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts alowed. All accounts 
subject to sight draft after 60 days. 





. REMITTANCES 

Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








The year of all years to pack quality, 1910. 
* tt 


Canned goods continue to need publicity. Send in 
your 1910 subscription to the Publicity Fund. 
* *K x* 


Unless some of the wisest heads in the canning 
business are much mistaken, it will be quite a while 
before bargain counter sales of canned goods are 
resumed. 

K * * 

If you have any ideas which you believe would, 
if adopted generally by your brother packers, benefit 
the canning industry, the “Canners’ Clearing 
House” is at your disposal, and through it you can 
reach a large majority of all the canners in America. 


Wouldn't it be fine to see signs reading, “Nothing 
Below Standard Quality Packed in This Factory” 
over the door of every canning plant in the United 
States and every packer living right up to this dec- 
laration? It would promote the consumption of cati- 
ned goods. 

An Eastern grocers’ journal credits a broker with 
saying that “A standard tomato is a can filled with 
ripe tomatoes. Simply this and nothing more. A 
can filled with other than tomato is not a standard 
tomato.” Seems to THE CANNER that this definition 
would also do for a fancy tomato. 

i tec 

Some of those grocery trade paper editors are 
straining themselves trying to justify the prices that 
retailers charge the consumer for canned goods. Just 
the same, the consumption of canned vegetables and 
fruits would be larger if the gulf between the figures 
at which the retailer buys and those at which he 
sells weren’t so wide. 

o-o * 

It is agreed that nothing makes it so difficult for 
canners to obtain profitable prices for their products 
as the fact that there is a large quantity of low-grade 
stuff put upon the market each season. THE CANNER 
desires to impress this on the minds of its readers; 
we want them to remember every day during the 
canning season that they are putting up food for hu- 
man beings, critical human beings, and that every can 
of sloppy goods that gets into the consumer’s hands 
lowers that person’s opinion of ALL canned goods. 
This is the season to pack quality, nothing below a 
standard. Remember that the public has its eyes 
open and is taking the trouble to compare the con- 
tents of the can with the statements on the label. 

+ 

The general average condition of crop growth in 
the United States on July I, 1910, was about 5.5 
per cent lower than on July 1, 1909, 3.8 per cent 
lower than July 1, 1908, and 3.4 per cent lower than 
the ten-year average condition on July 1. In the 
New England states conditions are 3.5 per cent bet- 
ter than a year ago and 4.1 per cent above the aver- 
age. In the Scuthern states conditions are about 
3.5 per cent better than on July 1 a year ago and 
2.4 above the ten-year average; in the North Central 
states, east of the Mississippi River, conditions are 
8.7 per cent below a year ago and 4 per cent below 
the average; in the North Central states, west of the 
Mississippi River, 15 per cent lower than a year ago 
and 12.2 per cent below the average; in the far 
Western states, 3.6 per cent below a year ago and 4.3 
per cent below the average. 
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Pure Canned Goods. 


Purchase the can with the «; in the bottom 





With our four factories our manufac- 
turing and shipping facilities 
are unsurpassed. 
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A Technicality 


that more canners have had their goods seized 

because the boxes in which they were shipped 

were stenciled “2-lb.” or “3-Ib.” instead of “No. 
2” and “No. 3.” THE CANNER has several times called 
packers’ attention to the danger of using the old sten- 
cils, and we repeat that not even the shipping case 
should be marked “2-lb.” or “3-1b.” 

It is absurd to suppose that by so doing the canner 
in any way whatsoever takes advantage of the con- 
sumer, but technicalities are not always overlooked by 
the federal officials and canners would better be on the 
safe side and discontinue the use of the old stencils. 

Some people seem to feel that the canner, when label- 
ing his shipping ‘cases “2-lb.” or “3-lb.” is attempt- 
ing to defraud the public with a short weight can, not- 


| appears from reports issued from Washington 


withstanding that there is absolutely no statement of 
weight made on the label which is placed directly on 
the package, the technical misstatement being confined 
to the wooden box the goods are shipped in, and that, 
by the way, is seldom seen by the consumer. THE 
CANNER doesn’t suppose that one-quarter of one per 
cent of the canned goods consumed reach the consumer 
in the original package, for, unfortunately, the house- 
wife clings to her old habit of buying only a can or two 
at a time, instead of buying by the dozen or case; but 
whether the consumer is imposed upon or not, the 
Washington authorities insist that the stenciling of 
boxes as containing “2-lb.” or “3-lb.” cans is a violation 
of the Federal Food and Drugs Act, and, therefore, 
that goods so stenciled are liable to seizure and the 
shipper to be fined. 

THE CANNER’S advice to all is to get new stencils. 


Obstacles to Success 


pack poor goods “are the greatest obstacles in 

their campaign to increase the consumption of 

canned products,” and it cannot be denied that 
this is true. This was in connection with the first 
action brought by the United States government 
against canned tomatoes, based on anything but short 
weight. 

Cases brought against canners under the Federal 
Food and Drugs Act so far have been instituted be- 
cause the goods were labeled “2-lb.” or “3-lb.,” in- 
stead of No. 2 or No. 3. Such cases were merely 
technical violations of the law. 

This one was based on another kind of mislabcling : 
The goods (tomatoes) were not as good as described. 
The :abe! declared them to be “solid meat” and “first 
quality.” But the government found them to be nei- 
ther first quality nor solid meat, but to contain “a 
large amount of free liquor.” 

The grocery journal’s further comment on this case 
was as follows: 

“Such is the unconscious warfare which is proceed- 


| T IS stated by a grocery journal that canners who 


ing between the National Canners’ Association, work- 
ing and spending to make people eat more canned 
goods, and individual packers whose cheap little frauds 
are constantly setting people against canned goods.” 

While the expression in the above paragraph is un- 
duly harsh, we regret that packers occasionally give 
ground for comment of this kind in the retail grocery 
trade press, for it does the canning industry no good, 
to say the least. The careful, truthful way of label- 
ing canned goods is unquestionably the best way. 

The canned goods industry needs the confidence 
of consumers, and it is up to the individual members 
to realize it and each to do his part to win that 
confidence, instead of, whether through mistakes or 
otherwise, doing anything calculated to create dis- 
trust of canners’ methods or of their products as good 
food honestly packed in a sanitary factory and sold 
on its merits. 

There's a good deal of truth in the assertion that 
canners who pack poor quality are the “greatest ob- 
stacles” to the ultimate success of their campaign to 
increase the consumption of canned products. 





TOMATO CANNING IN ITALY—LARGE EXPORTS TO 
UNITED STATES. 

American consular officers in Italy have been in- 
voicing increasing shipments of tomato preparations 
to the United States. From Naples alone there came 
last year $683,882 worth of canned tomatoes, and 
from Paiermo $234,695 worth of tomato paste. A 
Kentucky canning company inquiry of Consul Will- 
iam Henry Bishop at Palermo as to the cost of empty 
cases and cans for tomato sauce, meets with the fol- 
lowing response: 

“Per 100 cases, each case to hold 250 cans, 7-ounce 


tin size, about $26. Per 1,000 tins, unlithographed, 
about $6.27, or lithographed about $7.72. ‘Tins are 
delivered by the lithographer in sheets at the factory 
of the paste manufacturer free, of any freight charge, 
if within the city of Palermo, or at 4 cents per 100 
pounds if outside. 


BUSINESS FAILURES LAST WEEK. 
Bradstreet’s reports 202 failures in the United 
States last week, against 182 for the previous week 
and 206, 258, 177 and 188 for the corresponding weeks 


of 1909 to 1906. 


















Ancuor fis BRAND 
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Used and approved by many ef the largest canners in America. 


Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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The Situation. 

Trading during the week ending today has been very 
good on spot goods for this time of the year, when fresh 
vegetables are becoming fairly plentiful and the markets 
are pretty well supplied with new crop peaches and other 
varieties of fruits. But the inquiries for canned goods 
have come in from all directions and the week’s transac- 
tions have aggregated a good many thousand cases of goods, 
with peas easily the most prominent article in the entire 
list. Tomatoes continue to move and some business has 
been done on spet corn, though limited in amount, due to 
the material difference between spot and future prices and 
the rapidly shortening time intervening until the commence- 
ment of the 1910 corn canning season. The canned corn 
supply, however, is in the hands of the grocery trade; the 
wholesalers and retailers have it all, and packers are well 
aware that ‘‘all’’ isn’t much; in fact, that it is very little. 
Canned goods inquiries inelude virtually everything in spot 
goods, fruits as well as vegetables. 

An Exceptionally Close Clean-up. 

Everything is exeeptionally well cleaned up and the fall 
will see the country in position to absorb an enormous quan- 
tity of canned goods, though for that matter new goods 
are even now being steadily moved through distributive 
channels. California asparagus is an example of this; new 
peas are another. By the time corn and tomatoes are ready 
for delivery the country will be fairly erying for the goods, 
for it will be needing them badly. 


Pea, Tomato and Corn Crops. 

Elsewhere in this THE CANNER will be found a 
large number of reports on canners’ crops—peas, tomatoes 
and eorn—from both Eastern and Western sections of the 
country. Weather conditions are apparently good for corn 
and tomatoes, since most advices are almost altogether fa- 
vorable, though a very considerable reduction in the coun- 
try’s tomato acreage this season is clearly indicated. Less 
acreage by a big percentage is reported from important 
localities. We strongly urge all packers of this vegetable 
to pay careful attention to these reports this week and 
every week from now until the close of the canning sea- 
son. 


issue of 


The rains have helped the Wisconsin pea packers with 
their sweets, but they came a few days too late to save 
the situation. Wisconsin is heavily short, and it is evident, 
and has been so for a fortnight, that there haven’t been 
enough peas produced this season to meet the country’s 
normal requirements, which are around 5,000,000 cases. 
Had the rains come earlier the pack would have been much 
larger. As it turned out, the most conservative people in 
the canned goods trade estimate that the country’s pea 
shortage exceeds 1,000,000 cases, cutting down the supply to 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you.money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can’ give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building, should collapse. 


Their Chicago address is225 E. UWlinois St. write them 














Jast a whole year to below 4,000,000 cases, and possibly to 
3,500,000. 

Tomatoes—Demand for spot tomatoes has been sufficient 
this past week to absorb a few cars. The movement isn’t 
eetive, though that the quantity of tomatoes held in Indiana 
or elsewhere in the West is insignificant is an old story 
now. The old stock has been reduced to a point where it 
may as weil be ealled a clean-up, and Maryland and Vir- 
ginia, or all the tri-state territory, expects to soon be ap- 
proaching a similar condition. It will be several weeks 
yet before tomato canning gets a start, and the spot stocks 
will by then have been worn down to a point where there 
will be few goods left to go into the carry-over. Maybe 
there won’t he any to speak of. Indiana spot standard 3s 
tomatoes are keld at 72%4e to 75e per dozen f.o.b. factory; 
Michigan 3s the same price. Indiana fancies are 90¢ up for 
sanitary eans. Indiana future standard 3s are quoted at 
774%4e factory. All tomatoes are firm and the realization 
that this season’s acreage is short is a factor in the strength 
of the market. ; 

Corn—Spot corn is quiet. Jobbers are buying for their 
requirements, as they need the goods, but that’s all, on ac- 
count of the materially higher prices asked by the packers 
for future corn and the comparatively short interval before 
canners will eommence on the new crop. Western standard 
is obtainable today at 80c here, though there are packers 
who ask more. There is some inquiry from jobbers for 
futures to cover sales to their retail customers. Future 
Western standard is obtainable at 6714c¢ to 70e f.o.b. fac- 
tory, with very limited offerings. 

Peas—It is agreed that the rains in Wisconsin came too 
late. The Alaskas were through with; the sweets were bene- 
fitted considerable, but the shortage on sweets as well as 
Alaskas is very heavy. Opinions on the shortage on Wis- 
consin peas as a whole differ, the estimates running all the 
way from 60 per cent of a pack down to 35 per cent, with 
the loss principally on the Alaskas. One leading Chicago 
eanned goods man sizes up the situation in these words: 
‘‘The rain was too late for the Alaskas, but the sweets 
were benefited, because some packers who were figuring their 
sweets a total loss have since packed quite a few hundred 
eases.’? Another large factor in the marketing of Wiscon- 
sin peas says: ‘‘The only good done was to the latest 
planting of sweets, as sweets that were planted earliest 
were not benefitted at all.’’ As to the quality of the Wis- 
consin pea pack, a very small percentage of the Alaska pack 
will grade faney. It is too early to say much about the 
sweets, as the pack is still in progress, but quality is much 
better than the Alaskas. Lots of peas have been sold here 
during the week reviewed, the sellers being packers who 
had either sold very few futures or none at all. Practically 
every Chicago wholesaler has been in the market for peas, 
and it may be said that they are still on the hunt for them. 
Indiana has sold peas in this market during the week; in 
fact, figuring quite prominently in the recent selling. 

Beans—String beans have gained strength and sales were 
consummated in the local market on the basis of 70c f. o. b. 
Chicago for cuts, No. 2 cans. Rat-tails were sold at $1.50 
delivered Chicago, New York state goods. Packers as a 
rule are holding pretty stiff prices on future string beans, 
and not as many will pack them this year. At the same 
time, the jobbers are not displaying very much interest in 
futures. 

Fruits—Spot California canned fruits are in good demand, 
including apricots, peaches of all grades and pears. The pack 
of apricots is now at its: height, and the market shows in- 
creasing strength on account of the large demand for apricots 

















Canned Goods and Dried 
Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
~ eg mi in our care. Drop us a line for rates 
Wushouss & unt b Diether The Kepler Wareheuse Ce. 
and Lake Connections 349-403 N. Water St. Established CHICAGO 


Warehouses C and D, Insulated Building, 1876 
05-207-209 E. Indiana St. 
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] mn _! Mi. Still the Leader| 








to pa || y © No other grader can compare 
Pi with it in producing results satis- 

- P r _ ie = __ factory to the canner. It not 
na A ll EL... only gives you the proper grades 
«4 = —-- 7 nent but is convenient to feed and has 
rir- i Hl Ne os large capacity. There are more 
., | | . of them in use than all others com- 
ks ‘iy hy h | ee bined. All bearings are fitted 
red i [= y= | My with automatic ring oilers and all 
38 : 1 ee, 7 ! lee eccentrics are of the self oiling 
for i " | type. 
at i ae oe Send for catalog and read what 
th Pn mw Gee op Sen) | the users say of it. 

» Picking tables can be attached 
ond £ , : — Ee to the machine if desired. 

ers = = . me INVINCIBLE 
an a =. -_ a —__& YW ' String Bean Cutter 

ers — =—% ' Beet Grader 
for : == SS 2 —= Green Pea Cleaner 
i INVINCIBLE STRING BEAN GRADER Corn Husker 


: | [INVINCIBLE GRAIN CLEANER CO. 


SILVER CREEK, N. Y. 
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- ELEVATING, CONVEYING AND POWER TRANSMIS- 
ost SION MACHINERY FOR CANNING PLANTS 
lis- 
ck Caldwell’s Helicoid 
ch Conveyor, a perfect 
me _— = continuous 
rho : ° 
ll coeh ete ight, no laps or rivets. 
as, CONVEYORS 1 spiral Conveyors Furnished black steel - 
:* Cable Conveyors or galvanized. 
Belt andBucket Elevators with either link belt- 
ere ELEVATORS Pacienie sienatere 
b. Elevator Buckets of all kinds 
a POWER Shafting, Pulleys and Bearings. 
x TRANS- | Machine Moulded Gears—largest list of patterns 
ns, MISSION in existence. 
me MACHINERY net for Rope Drive using wire or 
in Manilla rope. 
Our equipment for supplying machinery in our line comprises 
nd, the most extensive pattern list and the widest range of manufac- 
ck turing facilities of any concern in the line. 
in- 
ots 


Catalog No. 34 will be sent, 
express charges prepaid, te 
anyone interested im eur lime 
ef machinery. 





Standard Link-Belt Coaveyor. 


H. W. CALDWELL é» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engincerimg Office—Falton Building, 5@ Charen Street, New York 
New England Sales Ofice—Oliver Building, 141 Milk Street, Boston, Mass. 
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for drying purposes. This creates important competition 
for the canners. 

The pack of plums in California is reported very light, 
and there will also be a shortage, it is believed, on all grades 


of cherries. 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 























wn 2a Sa H.R. AL! Sr 2 
Variety. oo & ns ag a £3 ag nN 5 ao nN 
Sk sch ch okS oS sf SS se 
ZG 7m 70 Zn Zn Zm Ze AZo 
BRBIAE. occccccs $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 ..... $1.00 
Apricots ...... 2.25 1.85 1.60 1.20 1.10 95 .90 -80 
Apricots, pld... 2.75 2.15 1.85 1.50 RP cccde sande, wanbe 
Apricots, sliced 2.75 2.15 1.85 Da uesee Guadka Jaen) | a 
Assorted .......... cease cesses eoutex ‘chase <gaen lansae ecees 
Cherries (R.A.) .... 2.25 2.00 1.75 1.85 1.26 1.20 1.15 
Gere CWME.) .cce ccese 2.00 1.75 1.35 1.25 1.20 1.15 
DU ULE, séne 4056 60086 sone Repth i Bree 1.15 
Grapes (W.M.). 2.00 1.50 1.40 1.10 1.00 .90 85 .80 
Peaches (Y.F.). 2.30 2.00 1.70 1.30 1.20 1.05 1.00 .85* 
Peaches (L.C.) 2.30 2.00 1.70 1.30 1.20 1.05 1.00 .90* 
P’ch’s, L.C.,sid. 2.30 2.00 1.70 1.30 1.20 1.05 1.00 ..... 
Peaches (W.H.) 2.30 2.00 1.70 1.30 § 1.20 ?: 
P’ch’s, W.H.,sid. 2.30 2.00 1.70 1.30 1.20 1.05 1.00 ..... 
Pears (Bartiett) 2.60 2.35 2.00 1.80 1.55 1.385 1.15 1.00* 
DP PEE Psc tce ehace setae astisd  érese 85 .80 -70 
2? (ie. sande esabs abide. dbbea: lakmels 85 .80 -70 
DP CDC. acts eens vider ‘scser 85 -80 -70 
BEUMS, DGMBON 0... ceces cesce cocce  cecce 85 .80 -70 
* Peeled. 
= ~ 
NM = Mrs ws w ; 3 
Variety. wo fmm o fag oft oS wo & oo 00S 4 
cuc® ckSf SkS 53 68 60 60399 
OKnOR & Ons of 3; C2 Sogl 
ZHZO ZEZ0 Zen Zn Ze Zo A2MAe 
pT ee ee BESO GEGD SETS GEES cece cccce fsnes 
SEED woccotpeccccms aes ee ee ED bees “oseces dosed 
BOTISNNS, BIG. ce cccdos ee Bee Jee BED diese Sosends steed 
. ee a Cae UU MRO acess) caccts sbebe 
Assorted Oeseseesce seco sens 6066 “Getbe S8044 60006 c0006 
Cherries (R.A.)...... 7.00 6.50 5.75 6.25 4.00 BO ésses 
Cherries (White)..... 7.00 6.50 5.75 65.25 4.00 3.50 ..... 
Cherries (Black)..... Tae: Gam. Ge (Be cauas sands iin 
Grapes (W.M.)....... 4.75 4.00 3.25 3.00 2.25 2.00 ..... 
Peaches (Y.F.)....... 5.50 4.75 4.00 3.50 2.75 2.65% 2.75 
Peaches (L.C.)....... 5.50 4.75 4.00 3.50 2.75 2.65% .... 
Peaches (L.C., sid.).. 5.50 4.75 4.00 3.50 2.75 ae 
Peaches (W.H.)...... 5.50 4.75 4.00 3.50 2.75 2.60% 
Peaches (W.H., sid.). 5.50 4.75 4.00 3.50 2.75 ..... 
Pears (Bartlett)..... am. Grew “Be MEM cates caches / dcene 
TCE sc.hs ccts seues Sed oda¥s 2.00 1.90 2.15 
cee edie nek ‘aug oleh ietle iz’ as 
Ms J. 6S tend cép@d sete eibeed 2.00 fs as 
DE GHEE ada ck dade Waced cc¥Sc * cites ea ee eee 





~* Peeled. 





Sales of California canned fruits out of the 1910 pack to 
date have been far in excess of any past season. 

An eastern report relative to the small fruit market and 
pack states that small fruits of all kinds have been active 
during the week reviewed, and that there has been better 
demand for berries in syrup. The report adds that ‘‘every- 
thing here in the line of berries has heen canned excepting 
blackberries and blueberries, which are now on, but the 
season for them will wind up in a week or ten days. The 
large pack of excellent quality white cherries, the largest 
in point of quantity and finest in quality for many years, is go- 
ing into jobbers’ hands rapidly, another illustration that it 


pays to pack fine goods. New apples are being packed, and 
immediate shipment can be made. Spot pears are almost 
sold out. There will be a firm market for canned fruits next 
fall and winter.’’ 

Apples—The market on spot 10s is $3.00 here, either Mich- 
igan or New Yorks, with practically no apples now in first 
hands. Large houses here report that they are unable to 
find a canner who has any apples left. One large local com- 
mission concern say that they have scoured the market both 
east and west without locating any No. 10 apples in first 
hands; and 3s are about as searce, bringing 87144c to 92%4c, 
Chicago. Future No. 10 apples, Michigans, are not offering, 
so far as we learn, and we understand that several packers 
in Michigan will not operate at all on apples this season. 
We heard of a sale this week to a Chicago buyer at $2.35 
f. o. b. for New York packing, equal to $2.60 Chicago. Few 
New York packers are quoting future apples. 

Asparagus—The California pack turned out short on mam- 
moth and large white, on which grades some packers are 
making 75 per cent deliveries. Current demand is limited. 
Prices quoted by the California Fruit Canners’ Association 
are, f. o. b. Coast, as follows: 


No. 2% square cans. 2 doz. to case. Weight 65 lbs.: 


Mammoth green ...........cese0s $2.25. Peeled...... $3.00 

pr en, CO EE Cee 2.15. Peeled...... 2.75 

pO RT ae ne Ae Pras eee eae er ee 2.35 

MeGiumM QPOGR o.oo ccc ccc ccc cccceccccccccccscccccsess 2.05 

WSN I oi oiia 6 cow Bice Bier aceinsis, 4 di5 0.bihi0.s.0.0:0. 4600 a0 008 2.25 

PUNE MONI 5 5 5 odio ola: cuticle: 0,6.0,0:6:5,6:6.0:4,5 9 bird. n.tie.die.s.c.c0c00 2.00 
No. 1 square cans. 2 doz. to case. Weight 37 Ibs.: 

White tips, medium size....... $2.45. Small size...... $2.30 
Green tips, medium size....... 2.00. Small size...... 1.85 
No. 1 tall salmon cans. 4 doz. to case. Weight 68 lbs.: 
WEMINS 88s 5 GaN 6 CbR es ORV CEE Ao HES CORT RE DEER. OOS $1.25 
1 Bik! COU) SrOOR iid is ok eBididwiewks Mic cccrcccsccsccsceces 1.15 


No. 3 square cans. 2 doz. to case. Weight 93 lbs.—75e 
per dozen advance over price of regular No. 21%4 square. 

Soup Tips: 

No. 3 round cans (2 doz. to case), weight 70 lbs........ $1.40 
No. 8 (1 doz. to case), weight 100 Ibs.............ee00- 3.25 

Pineapple—Demand of late has been principally for No. 
21% extra sliced and No. 2 standard sliced, and it is believed 
that Chicago and middle western jobbers have pretty well 
covered their requirements. The situation on sliced pine- 
apple is very strong. Prices quoted by the California Fruit 
Canners’ Association on Hawaiian pineapple for future ship- 
ment are: No. 2% standard sliced, $1.50; No..1 flat, extra, 
crushed or grated, 90c; No. 2 tall in juice, $1.15, crushed or 
grated, extra, $1.15; standard, $1.00; No. 2 extra crushed or 
grated, in syrup, $1.25; standard, $1.00; No. 2144 crushed or 
grated, in syrup, extra, $1.50; standard, $1.35; No. 8 crushed 
or grated in juice, extra, $4.25, standard, $4.00; No. 8 
crushed or grated in syrup, extra, $5.00; standard, $4.75; 
sliced in glass jars, extra, $3.25; cubes in glass jars, extra, 
$4.00; whole, No. 2 tall, extra, $1.40; cubes, No. 2% in 
syrup, $1.75; No. 8 in syrup, $4.50. The above are subject 
to change without notice, ft.o.b. San Francisco, Seattle or 
Honolulu, at seller’s option. 

Sweet Potatoes—Packers in Maryland are offering 1910 
packing No. 3 sweet potatoes, standards, at 70¢ per doz., f. 
o. b. country, with Baltimore rate of freight. 

Spinach—This article is stronger. Eastern reports indicate 
that No. 10 spinach is becoming scarce. 

Sardines—According to reports received this week from 

















is all we think of, morning, noon and night. Our 
entire time is devoted to brands. Whenever we find 
a new brand on the market, it means as much to us as 
a new customer does to you. This is one of the reasons 
why our files are the most complete files in the world. 
How about your brands, are they your own? Are they 


— by you, or do they belong to someone else ? 
e can tell you, if you will send us a list of your brands. 


TRADE MARK TITLE COMPANY 


Canning Department Fort Wayne, Indiana 
We are the Specialists in Our Specialty—BRANDS. 























KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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Eastport, Me., the catch of fish continues disappointing and 
the canners of domestic sardines are understood to be still 
oversold on new quarter-oils. The domestic sardine market 
is firm and imported packs, tco, are strong. 

Lobster—The catch of lobster in the maritime provinces 
was, as a whole, pretty fair the past season, though the 
quantity packed in cans and to reach the American market 
seems to be behind that of other years. Demand at the 
moment is rather quiet, with prices unchanged. 

Shrimp—Quotations on future shrimp have been made by 
one interest at $1 per dozen for No. 1, $1.90 for No. 1%. 
These prices are f. 0. b. Biloxi, Miss., either wet or dry pack. 

Salmon—The situation is about as it was; that is, the 
market is extremely firm, with offerings of all red grades 
light and limited on pinks. Consuming demand is heavy. 
Buyers are awaiting more @eliveries of Columbia river 
chinooks. 





Pickles and Kraut 











Pickles—Trading in pickles has been brisk during the past 
week, demand for salt stock exceeding the supply. The 
manufacturer having sold futures to any extent is beginning 
to worry, wondering where the stock is coming from and 
trying te cover. As THE CANNER has already stated, large 
packers are practically cleaned up. A few lots of vat-run 
are being offered, but holders are independent, only selling 
when they ean get their price. Graded stock is scarce and 
buyers are driven to purchase vat-runs and do their own 
sorting. 

The Cucumber Crop—The cucumber harvest will soon com- 
mence, the height of the season in this connection being 
August 15. THE CANNER will not be able to judge of the size 
of the crop prior to that date, and then will necessarily have 
to depend greatly on the weather in estimating the yield. 
We have had a cold, backward spring, and if we should 
have 2 reasonable amount of rain during the growing season 
and no frost the possibilities are that a fair crop of cucum- 
bers will be harvested. On the other hand, if we should 
have a long dry spell, with frost as early as last year, the 
crop would be seriously affected. The cautious manufacturer 
is accumulating a fair amount of stock, confining his sales 
to spot shipments, waiting until he has a sufficient quantity 
of pickles in his tanks before soliciting more business. The 
market on mediums today is $6 for 40-gallon barrels, 1200s, 
in vinegar, f.o. b. factory. 

Kraut—The market is practically cleaned up on spot 
goods, only a few scattering lots remaining, and that of in- 
ferior quality. A few ears 40-gallon casks for future deliv- 
ery are offered at $4.50 factory. The acreage in cabbage is 
estimated at 20 per cent less and dry weather prevails in 
the principal cabbage growing sections. 





Carmners’” Supplies 











The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 





Season Prices. Plain. Enamel. 


pee nees renee eer $10.75 $13.75 
OE ENE eh RRR ae RES: 14.75 18.25 
| ee ine REE RES REAM ARTE I, 19.00 23.00 
RS oh. cc os creasaeteebceknsaene 19.50 24.00 
iiss cshuadonminbighineooimammgunial 20.00 24.50 
a allen Ml tt hans Bh aly 22.00 26.50 
9 RSET I ae i ee 43.00 53.00 


tion to their various offices. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 


No. 1s, 13-inch opening.............. eo cccccccccces $ 8.75 
Bo. 28, 134-IMCh Opeming... 6 .cccccccscccccsccscocces - 11.50 
No. 38, 2yy-inch opening.........-cceeeecccceees «... 15.50 


The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
BIEN ai dick asan sis polcata deat apa nk oie alee $10.75 $13.75 
ER eS hac aig ia ea Rock wile wreak ae 14.75 18.25 
NR ares ks 6 FC RS4 Daa poe ESE 19.00 23.00 
by ree ee ne mee 19.50 24.00 
ee TTT TCT Er ee REET 20.00 24.50 
MEE aS cc 3 cot), sera destews tak cease 22.00 26.50 
eres ee 43.00 53.00 


Pig Tin—Another comparatively quiet week, which opened 
with a decline of some twenty-five points. Demand has 
been light, but by dint of conflicting reports as to conditions, 
statistical and otherwise, prices were manipulated upwards 
and now stand some ten points above our last quotations, 
with market still quiet and uncertain. 

We quote f.o.b. New York: 


Spot. July. August. 
ce eee ee $32.75 $32.70 $32.70 
Se erro ae. °Gzaaes! °°. eee 


Tinplates—-Conditions unchanged. Prices f. o. b. mill are 
as follows: 
Bessemer Steel Cokes. 


DR NI MND a dice .28 dere dns Gersaes Mew adieds 264.00068 $3.78 
RE ING wisioeiss. do awd vpalelds o siducds oeikvsltoteae 3.68 
eer Tree ie tee Oe ee 3.55 
de Be. OEE eee ee cee 3.50 


The Southern Can Co., Baltimore, will quote prices on 
application. 





ALASKAN SALMON PACK TO DATE AHEAD OF LAST 
YEAR, SAYS T. J. GORMAN. 

The salmon pack to date in southeastern Alaska is 
ahead of the pack the same date last year, according 
to T. J. Gorman of Gorman & Co., the well known 
Seattle salmon packers and brokers, who returned 
home a few days ago from a southeastern Alaska 
trip. 

Mr. Gorman reports that he found that “The can- 
neries are all in operation; that the fish are running 
well; that the pack to date is ahead of what it was 
last year, and that all indications point to a fuli 
pack. 














marketing of your 1910 pack. 





and you know what that means. 


kind of a broker. 





That’s what we are. 

















SELLING YOUR 1910 PACK e=:'%F. im 


After all the worry and risk incident to putting up the goods, 
it is important that they be marketed right, because it touches the profit side of the business, 
In marketing your 1910 pack you need a broker, the right 
Let’s talk it over. 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 





Stop and think for a mo- 


important to you is the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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Correspondence st we 

















New Orleans 











NEw ORLEANS, July 18, 1910. 

Epitor CANNER: Bvsiness is very dull. Buyers are playing 
the hand-to-mouth game, and only taking on stocks for imme- 
diate wants. This is ‘‘ between seasons’’ with us, and buyers 
are still holding off. 

Shrimp packers are idle. They have no stock and there is 
very little in the hands of jobbers. Next month we ought 
to see a fair catch, and packers will then be in shape to make a 
move—but so far they have not named prices, not being willing 
to gamble on an absolute uncertainty. They all talk high 
prices. A few small sales of futures have been made on 
‘*Subject to acceptance of prices when named’’ terms—but 
this is not satisfactory to either buyers or sellers, as a rule. 

THe TATMAN-THOMPSON Co. 








Roanoke 





ROANOKE, VA., July 16, 1910. 

Epiror CANNER: ‘The holding of spot tomatoes here is ex- 
tremely small, only a few cars scattered here and there, and we 
do not think the total holdings of the packers will exceed 
15,000 cases. 

At one time during the spring it looked as though we would 
earry over more tomatoes than for a long time. However, we 
have been happily disappointed, as it is now evident that the 
section will clean-up on spots. 

The situation with us on future tomatoes is very much unset- 
tled. The crop is by no means in a state of development 
proper for this season. This section has been peculiarly vis- 
ited with weather creating conditions unfavorable to the crop. 
Here and there is noted a crop in good condition, but they 
are greatly in the minority. 

Due to the crop conditions in this state, packers are not 
anxious sellers of future tomatoes. Therefore this item is not 
particularly active. It seems that the buyers are about as 
willing to stay out of the market as are the packers. 

There will be some apples canned in the state in the late 
summer and early fall, but inasmuch as the packers here do 
not wish to carry over apples, the packing is never, compara- 
tively speaking, in excess of future sales. OLp DoMINION. 














SEATTLE, WASH., July 16, 1910. 

EpitorR CANNER: With the exception of a few very small 
lots of pink salmon held by packers for regular customers and 
100,000 cases of sockeyes, which are not offered for sale, 
everything in the spot market is cleared away and the situa- 
tion has now resolved itself into a market which consists entire- 
ly of futures. The few pinks left in first hands are not being 
quoted, nor are the sockeyes, although latest sales would place 
their value at about 75¢ for pinks and $1.60 for sockeyes. 
Packers, however, have no stock to offer at this price. 


In a way, the market on futures is in almost as immovable 
condition as the spot market. Transactions are not large, sim- 
ply because the brokers on certain grades have refused to take 
any more orders, even subject to approval of prices. It is 
stated by brokers, and this statement is backed up by printed 
circulars to the trade refusing to take further orders, that 
reds, sockeyes, silvers and chinooks of the 1910 pack are all 
listed for sale, subject to price approval. Pinks and chums 
are still open for orders, as the trade has not yet reached the 
point where they order heavily of the cheaper grades in ad- 
vance, although many orders have been received for 1910 pinks, 
and one large producer claims to be all sold out. It is esti- 
mated that since January 1, 1910, over two million cases of 
pinks have passed into consumption and that orders have 
already been taken for several hundred thousand cases of the 
new pack. 

Prices, in spite of the early orders, will not be placed until 
the producers can determine to their full satisfaction the size 
of the pack. This will probably not be before September Ist, 
and may be later. The price setting usually waits on advices 
from central Alaska, the last district to be heard from. As 
soon as the size of the pack in that district is ascertained, the 
big packers announce the price on Alaska reds, and the sock- 
eye packers, who have been waiting for the red packers, follow, 
with the consequence that with the exception of the prices on 
chinooks, which are announced earlier in the season, the whole 
list of grades is given an opening quotation simultancously. 

1909 salmon in second hands seems to be very active. Few 
jobbers on the Coast have any, but eastern jobbers have been 
buying Alaska reds back from Europe, and a price of $1.60 is 
quoted in New York City. Spot pinks there are quoted at 85c, 
a sale of 1,000 cases having been made there recently at that 
figure. Stocks, however, even in second hands, are small. 

SOcKEYE. 





Portland 











PORTLAND, ME., July 18, 1910. 


Epiror CANNER: A much needed rain storm came in from 
the sea last Friday night, breaking a long-continued dry spell. 
Before the roads were dry and dusty, the fields were turning 
brown, sweet corn had commenced to curl, although the roots 
had extended deep into the ground in search of moisture; peas 
and beans were drying up, and apples were dropping. The 
crops were on the ‘‘ragged edge,’’ but today the rainbow of 
promise is in the sky. 

The bed of the packer has been full of trouble and bad 
dreams, and that of the farmer replete with ‘‘bugs and 
things,’’ a regular delirium tremens of coming events. Today 
the smile of contentment. There was real cause for anxiety, 
since no state is in a position to lose the produce of an acre, 
especially in the sweet corn districts, and, while the outlook 
for the coming crop of apples has been fair, it is true that 
the fruit was dropping, owing to the dry weather and con- 
tinued heat. I think that the outlook for ultimate success in 
the coming pack has vastly improved, but this will not add an 
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Fresh Oyster Cans 


“Snapvise ” Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can{Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING.., 
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To the users of 


SANITARY CANS 





During the packing 
season you have no time for experiment- 
ing or delay. Our untiring efforts along this line 
have resulted in the manufacture of a Sanitary Can that meets 
with our customers’ entire approval. 


We rent or sell what we consider the best 


DOUBLE SEAMER 


on the market and are prepared to furnish}same on short notice. 


We have competent men to INSTALL Double Seamers free 
of charge. 


We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established and we 
will appreciate your patronage.' 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 


THE UNITED STATES CAN COMPANY 


Oo. C. HUFFMAN, President CINCINNATI, OHIO 
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acre to the supply, or a can to the pack above a normal one. 
There is nothing to change the facts of an ordinary pack, with 
an extraordinary demand. The quantity of spot corn is now 
so very limited that it is hardly quotable. while a very few 
futures have been sold the past week at full prices. 

Much interest has been developed lately in the spot apple 
market, the drain for consumption having been constant and 
large. The price has lingered at $2.50 per dozen f. o. b. 
Portland, but I would not be surprised at a jump to $3.00— 
strange as it may look to those who have forgotten the whirlwind 
market of a few years ago. There are less than four hundred 
dozen left unsold in Maine. 

With the prospective outlook on the future crop of apples, 
especially west, why every offering of futures at $2.25 is not 
taken is a great surprise to me. They will be higher. When 
I write about future apples in cans, I trust the reader will 
try and note that 1 propose to keep in good company. There 
are several packers of No. 10 apples that 1 have, as a broker, abso- 
lutely refused to offer. Any buyer who has ever seen the trash, 
or had experience with the packers, knows, or if he yields to 
temptation and purchases, will soon find out, due reasons for 
avoiding pitch. Apples are falling, but not enough to hurt. 

Had it not been for the rain, blueberry packers would have 
withdrawn, for 2 drouth was impending. As it is, after hearing 
from the plains where they grow, ther2 may be an improvement. 
These spots are usually dry and, except for the bushes, bar- 
ren. I hear of no change in price, but the call for No. 10 will 
be more than the supply. The spot No. 10 and No. 2 are about 
the same as closed up. 

Owing to short deliveries and few offerings, I have nothing 
to report as to lobsters and sardines. INDEX. 





New York 





New York, July 18, 1910. 

Epitor CANNER: Local interest in most articles in the 
canned goods lines is till directed toward futures in peas and 
corn. Brokers are finding it extremely difficult to induce pack- 
ers to offer either spot or future corn, and there is little stock 
to be had in peas. A feature that has come to the front this 
week in both these articles is the fact that jobbers are awaken- 
ing to the serious phases of the pea and corn situation. It is 
said that orders covering many thousands of cases of future 
corn are in the hands of brokers for local jobbing account, 
and they are still unfilled because packers won’t take chances. 
This desire on the part of the jobber to get in now is con- 
clusive evidence that buyers are by no means comfortably fixed 
on either spot or future corn and peas. In the latter product 
all interests agree that the pack this season in New York state 
and the West is a partial failure. Advices to well-informed 
brokers here are that some of the packers will not pack 25 
per cent of the fine grades of peas they did a year ago, while 
the pack of all grades will fall fully 40 to 50 per cent short 














“I really believe these canned peas taste better than the 
fresh ones we had from the grocer, and by the way, George, 
our shelves are nearly bare of canned-goods.” 

“These peas are choice, Mary, and your grocer’s peas are 


gardenrun. People will need to be very careful this year in 
buying canned-goods; the extreme hot, dry weather has caused 
the fruit and vegetables on ordinary ground to be hard and dry.” 
“They must buy only goods bearing the names of well-known 
packers, and I advise you to get your orders in at once.” 
“We need at least eight cases for our family of three, 
| George, and I will make out my list at once.” 
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of last season’s pack. It is estimated that the country will 
need more than 5,000,000 cases to cover actual wants. If 
reports now in hand from the various sections are correct, there 
is a prospect that the season’s total will fall more than 1,000,- 
000 below this total. The attention locally is centered on the 
late pea pack, but jobbers are losing no opportunities and are 
picking up lots wherever offered in stock of suitable grade. 
In the last few days it has become extremely difficult to secure 
lots in grades above standards in the South. Even seconds 
have advanced, and bids under 70e f. o. b. factory have been 
declined on a good many orders. A buyer for one of the big 
jobbers here said to your correspondent a day or so ago: 

‘*Tt is our opinion that the pea and corn situation this year 
present unusually strong features. The pea pack will be short. 
Of this there,can be no doubt. How short it will be is entirely 
dependent upon the development of the late varieties. The 
carry over of last season’s pack is in the hands of the jobber 
and retailer. Consumption has been on an active scale, and 
the fact that retailers are trying to protect their later wants 
is proof that the old pack is very closely cleaned up. This 
country, in my opinion, will consume fully 5,500,000 cases of 
peas. This calculation is based on the known fact that last 
year the pack was 5,028,000 cases and a carry over of 1,500,000 
cases from 1908. I do not believe there are 1,000,000 cases of 
last year’s peas in the country. 

‘*The fine grades this year are going to be much higher. 
The sifted and extra fancy sifted grades will do at least 
10¢ per dozen better before deliveries are completed. The 
shortage on these grades will affect the values on standards and 
seconds. On the latter in Southern pack it is difficult to buy 
at 67%4c f. o. b. factory. Standards in No. 2s offer sparingly 
at 72%4c to 75c, and extra standards 80c to 85c. Fancy extra 
sifted grades are quoted at $1.15 to $1.30 per dozen f. o. b. 
factory. There ’will be no ‘‘cheap peas’’ this season since 
jobbers who have not been able to secure enough better grades 
to meet wants will naturally pick up the stock of next lower 
grade. 

‘¢There is enough in the corn situation to warrant the asser- 
tion that no more than a moderate pack will be made. Spot 
corn is closely cleaned up from first hands. State packers are 
not offering futures in any quarter and Southern packers are 
refusing bids under 70¢e for Maine style pack. Old pack 

















A SUCCESSFUL 
THISTLE SEPARATOR 


New Holstein, Wis., July 12, 1910. 
Sprague Canning Machinery Company, 
Chicago. 








Gentlemen:- 

The Sprague-Reynolds Thistle Separator 
which we installed on trial is giving splendid 
satisfaction, and we can candidly say that this 
machine gives the most satisfaction of any piece 
of machinery we have ever installed. You 
claimed that the machine would extract 90 per 
cent of the thistle heads and all foreign matter. 
We, however, feel confident that if the machine 
is being properly fed and properly adjusted it 
will take out 95 per cent, and even a little 
better, of all the thistle heads and foreign 
matter that the peas may contain. 

We want to compliment the originators of 
this machine and wish them continued success. 

Yours very truly, 
New Holstein Canning Company, 
(Signed) Hipke. 





























Maine style offered at 80c f. o. b. factory is scarce now. The 
developments in the situation during the next three weeks will 
be worth serious attention of jobbers.’’ 

To the above opinion little can be added, since the observa- 
tions made are based on a study of conditions made by one of 
the best posted buyers. There is no room for ‘‘bear’’ argu- 
ment. Next in line of interest string beans have come to the 
front. Southern packers quote higher and state packers are 
declining business on 1910 pack in some cases. Southern No. 
10 green is hard to get here at $2.50 per dozen. No. 3s offer 
at 87%4c to 90c delivered. No. 3s white wax sold this week at 
72\%e to 75¢e here. No. 10c are hard to get at $2.25 per dozen. 
Fancy No. 10 Refugees, northern pack, are quoted up to $4.25 
per dozen on the spot. Green lima beans are a little higher and 
sales of No. 10s are 1eported at $4.50 per dozen on the spot. 
Other articles in vegetables this week have obtained little 
buying interest. 

There is a pretty general belief that a stronger market for 
tomatoes is due. A good many lots in full standard No. 3s 
were picked up this week at 67%4c f. o. b. factory for Mary- 
land and Delaware packing. Buyers are more willing to pay 
for the well graded stock, and they are neglecting offerings 
made in so called standards in No. 3s at 6214¢ f. o. b. factory. 
No. 2s are held at 50c to 52%4c. A higher market is noted 
for No. 10, with a big business covered at around $2 per dozen 
f. o. b. factory. No. 3s, Jersey fine grade sold at 85¢ per dozen 
delivered. No. 10s are held at $2.25 per dozen at factory in 
most cases. Jobbers’ stocks are small. Consumption is less 
active because of the large arrivals of new crop in fresh state. 

State gallon apples are held more firmly, but demand is light. 
Spot offers less freely at $2.75 per dozen. A firmer tone is 
reported on 1910 pack as a result of the crop report of 49.6 
against 54.6 last year. Large packers are not quoting for 
future delivery. A few will accept business at $2.35 per dozen 
f. o. b. factory. Baltimore offerings in New York at $2.20 per 
dozen factory on No. 10 are not attractive to local buyers. 
There is a firmer tone on California pears, and it is next to im- 
possible to find a Coast packer willing to sell extras or extra 
standards at any price. Spot No. 2% extras are held up to 
$2.50 per dozen. Most holders quote extra standards at $2.10 
here. Southern pears are also firmly held. Peaches, 1910 Cali- 
fornia pack are firm and packers are not pressing sales to any 
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extent. Prices on old pac: on the spot are a little nominal, but 
anything in good grade wil command up to $1.80 per dozen 
for No. 21% extras and $1.60 for extra standard in lemon clings. 
A much stronger tone is reported on apricots. Packers are 
reported to have withdrawn to a large extent on the extras and 
standards. Little interest is shown in Southern peaches, spot 
or futures. Hawaiian canned pineapple is steady, but the 
demand is light. There is a fair business noted in domestic 
pack. Blueberries, strawberries, raspberries, blackberries and 
gooseberries are calling for some attention on No. 10s, and the 
general tendency of the market is toward a higher level. There 
will be little surplus in the several grades. Local jobbers are 
giving the fruit situation a good deal more attention because of 
the prospects that exist ror a possible shortage in the total 
pack of the country. 

Toward the close of the week there were a few offerings in 
No. 1 red Alaska tall salmon at $1.55 per dozen from second 
hands. In most cases $1.60 per dozen is quoted. Offerings 
from Liverpool are quoted at a basis of $1.60 laid down here. 
The trade does not look for a higher than $1.60 per dozen 
market, since new pack reds sold at $1.25 per dozen f. o. b. 
Coast, for July shipment is expected before the middle of 
August. This stock can be laid down here at around $1.40 per 
dozen. Spot pink salmon is held at 85¢ for No. 1 talls with 
8714c extreme. There is no stock of Columbia river salmon 
in first hands here. Deliveries of 1910 pack under contract 
to jobbers are being made and stock is going out to the retail 
trade freely. Stocks of sockeye salmon are small and $1.65 
on No. 1 talls is a little nominal. Talk on the ‘‘street’’ here 
is for a basis on No. 1 red Alaska talls 1910 pack of $1.20 
per dozen f. o. b. Coast. No intimation is given as to when 
the price will be named. 

This week reports from Maine have been more encouraging 
on the sardine pack. Most of the packers are said to have 
secured fish, but up to the close no prices were officially an- 
nounced. Business, however, has been done at $2.75 to $2.85 
per case on %4 oils in keyless cans, and $2.10 to $2.15 per case 
on % mustards in keyless cans per case f. o. b. Eastport, Me. 
The run of fish is still irregular, and while some of the best 
posted packers look for a good average season’s pack, there 
are a few who cry a shortage. In any case the trade wants are 
not by any means supplied. Some packers early in the week 
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quoted $2.65 per case for keyless 4 oils, but investigation made 

showed conclusively that the price was put out for effect only. 
Lobster is firm un the spot, and there seems to be little stock 

offered in any quarter from first hands. HupDson STREET. 
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BALtrMorE, Mp., July 18, 1910. 

Epiror CANNER: Pencils are being sharpened and estimates 
are now being made as to what the coming tomato pack. will 
be, and, whilst some people may think it idle speculation and 
mere waste of time to do any figuring as yet on the size of the 
pack, still there are two or three facts standing out quite prom- 
inently that may help us to form an idea as to what may be 
expected. From all I can learn regarding the present condition 
of the tomato patches in this immediate section and on the 
peninsula, I think it is safe to conclude that, on the whole, 
the vines have made good progress and look well since the 
favorable change in the weather. There is some irregularity 
reported, but the majority of the patches now promise about 
an average crop if the season continues favorable, and if 
frost does not come early. The season will be about a week to 
ten days late in opening, so a late fall will be necessary to 
make an average pack. 

Now, assuming that there will be an average crop and that 
the season extends Jaie in the fall, so that packers can get 
the fruit into cans, what sized pack may be expected? I will 
take the pack of 1909 as a basis: In this connection two 
statements are undoubtedly true as far as the Tri-state terri- 
tory is concerned. First, the crop for 1909 was larger than 
the average. Second, the acreage set out this year is smaller 
than the average. Now, how much larger than the average was 
the crop of 1909? Some well-posted men say the yield in the 
Tri-states was fully 2) per cent more than usual; other equally 
well-posted men say 15 per cent, and all of them cite many 
instances to prove their statements. Certainly lots of growers 
managed to deliver to their respective packers 7, 8 and even 
9 tons per acre, whilst a good average crop is not over 6 tons. 
But, to be conservative, let us say that the crop of 1909 in the 
Tri-states was 10 per cent above the average and then find 
out what the pack would have been if the crop had only been 
an average one. Out of a total pack of 10,984,000 cases, the 
National Association gave to the Tri-states 6,789,000 cases as 
follows: 


Maryland ..... . .4,609,000 
ES eer Tee > 1,236,000 
PERE POLE TE Ce 944,000 


6,789,000 

Now, if we deduct 10 per cent—to bring the crop down to 
an average basis, we have figures as follows: 

6,789,000 
Less 10 =-¢ cent 678,900 
6,110,100 

So that if there had not been such an unusual yield per acre 
in 1909, the pack would have been only about 6,000,000 cases 
in the Tri-states, instead of 6,750,000, and this is arrived at 
on a conservative basis, for I do believe the crop last year in 
Delaware and Maryland was nearer 20 per cent over an average 
than it was near 10 per cent. 

Now, we come to this proposition, viz: Acreage for 1910 and 
what sized pack may be harvested from this acreage on an 
average crop. Claims are being made that the acreage this 
year is 30 per cent less than last, but continuing the conservative 
plan, let us say 20 per cent less, and now what pack should 
the Tri-states give on this reduced acreage and on an average 
yield per acre? This can be arrived at by deducting 20 per cent 
from my estimate of what 1909 pack would have been if crop 
had been usual size, and here are the figures: 

6,110,100 
$eatdendeeveheeeeniae 1,222,020 


4,888,080. 


Less 20 per cent 


But some people (many, in fact) will say it is ridiculous to 
estimate less than 5,000,000 cases for the states of Maryland, 
Delaware and New Jersey, for that would only mean about 
9,000,000 for the whole country, unless other states this year 
pack a greater proportion than ever before. Let them, however, 
pick holes in my figuring. I will stand by it until somebody 
can point out the flaws and errors. 

Now, what about the market? Good standard spots are 
selling at 70c, with a car here and there at 67\%4c net cash. 
The demand was very good last week, the orders being well 
distributed as to source of origin. The middle west seems to be 
particularly* short of stock, as does also Texas and the South- 
west. Chicago is also buying a good many. Stocks are wearing 
down fast and if the new séason is very late tomatoes will be 
searce before new goods are ready. 

Futures are firm at 70c f. o. b. county, and 72\%c f. o. b. 
Baltimore, and even at these figures there is no anxiety shown 
by packers to book much business; in fact, many packers will 
not take the orders and those who will sell will only accept a 
ear or two. They claim there is very little prodt in tomatoes, 
anyhow, at 70c, so that they may as well hold off selling and 
take their chances in the season. 

Blackberries are about over and, I understand, some packers 
are still short. The market is firm at 70¢ Baltimore for culti- 
vated fruit and 65¢ to 67\%4c for wild berries packed in the 
country. A good many buyers have not as yet bought, judging 
from the numerous inquiries, so when these come in a stronger 
market is a probability. 

There is no change to report in the string beans situation. 
Packers paid all last week from 65c to 75¢ per bushel, and no 
one of them got all he needed. Wherever possible deliveries 


‘are being deferred until the fall packing is on, so if the second 


erop should be as short as the first, then there will be more 
trouble later on.’ Farmers, however, are planting liberally, 
and if the weather is favorable there will, no doubt, be a 
chance for packers to pack and deliver on more favorable terms 
than they can now. 

The chief feature in the spot market last week was the large 
inquiry for peas and much trading was done. The pea situa- 
tion can be told in a few words: Stocks here are being 
cleaned up rapidly, and buyers are sending their orders to this 
market from Lilinois, Ohio, Missouri and even Indiana. What 
more need be said? TARTAR. 





New York Dried Fruit Market 











New York, July 18. 1910. 

Epitor CANNER: There were many signs of activity in the 
local market for 1910 crop New York state evaporated apples. 
Bids of 7%e and 7%gc were refused by local operators on 
prime grade for October-November delivery. Asking prices 
were 744c for November prime at the close. It is asserted on 
good authority that 2 considerable business has been booked 
since the season for futures opened in a range of 6%¢ to 7e 
for prime grade. Much of the buying done is said to be for 
export account. Little attention has been paid to chops and 
waste. There is said now to be a somewhat unfavorable out- 
look for the state crop of Greenings from which a big share of 
the evaporated apples is made. Spot dried apples of 1909 crop 
are closely cleaned up on fancy stock and 8%e per pound is 
generally quoted inside on extra choice in 50-pound boxes. 
The same grade in bags offers at 84%4c. Prime state stock in 
50-pound boxes offers at 744c for best. An ordinary prime 
ean be secured down to 7c here. Chops and waste are said 
to be more closely cleaned up than at any time in recent sea- 
sons. All the small fruits continue somewhat nominal. 

Buyers of dried fruits here are indifferent to the strong 
advices received from California on 1910 crop prunes and apri- 
cots. An occasional sale of prunes is heard of on a basis 
slightly lower than the general market as quoted from the 
Coast and these only on the more favored sizes. Several cars 
were sold during the week on a 4c four-size bag basis f. o. b. 
Coast for sizes 40/ to 70/, inclusive for Santa Clara fruit, 
October shipment from the Coast. Wires on Saturday qucted 
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Cut Your WRAPPING Costs IN HALF 
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THE BURT WRAPPING MACHINE 


saves many packers from 50 to 100 per cent 
of what you pay for wrapping cans—can you 
afford to ignore this waste in finishing your 
product? 4 There is no more important factor 
than keeping the cost of production down to the 
minimum—wouldn’t it be well to get on the same 
footing with other canners. 4 Get particulars 


of the BURT WRAPPER now and you'll be 
glad you investigated. 


BURT MACHINE COMPANY 


BALTIMORE, MD. 
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a 4\%4c four-size bag basis on 50/ 90/, inclusive, with a %4c 
premium on 40/ and le premium on 30/. The temper of buy- 
ers here is not keyed up to the pitch of paying this figure. 
Stocks on the spot in old prunes are low. Holders quote 7%c 
to 8e on 40/50 in 25-pound boxes in a jobbing way. Apricots 
on the Coast have advanced to 10%c f. o. b. for choice Royals 
in 25-pound boxes. There is little business in spot apricots. 
Peaches are held on easy terms. The crop outlook is fair. 
Raisins are dull, but holders are firmer on spot fancy seeded 
in l-pound cartons. Ccast offerings are quoted freely for 1910 
erop at 5%4e f. o. b. for fancy on October shipments. Some 
fair sized buying has been covered at this figure. Nuts of all 
kinds show a higher tendency under crop advices from the 
various sections. The outlook seems to be better for the 
general trade. HELLGATE. 





CONGRESS WILL BE ASKED TO PASS LAW REGU- 
LATING COLD STORAGE OF FOOD PRODUCTS. 


Washington advices indicate that Congress will be 
asked at the next session to enact legislation for the 
regulation of the cold storage food business. It is 
stated that the first step will be a bill prescribing that 
no food product shall be kept in a cold storage ware- 
house in any territory for more than six months. 

The legislation will be supplementary to the pure 
food law. It is possible for the agricultural depart- 
ment, under the provisions of this law, to condemn 
any food in cold storage which is perilous to health. 
But Dr. Wiley, chief chemist, says the authority of 
the government is not sufficient to protect people 
from the cold storage evils. None believes the in- 
dustry should be destroyed, but it is admitted that 
cold storage should not be resorted to for specula- 
tive purposes, and that public health should be con- 
sidered first of all. 

Congressman J. Hampton Moore of Pennsylvania, 
who conducted a lengthy investigation into cold stor- 
age, states, in connection with the proposed legisla- 
tion, that “In my judgment the regulation of storage 
warehouses and the labeling of packages to prevent 
short weight in food supplies will be regarded as 
proper matters for legislative regulation. 

“In the hearings by the sub-committee it developed 
that while there was some objection to a limitation 
of six months upon the storing of food supplies, there 
was no real opposition on the part of the legitimate 
storage warehouses of the country to regulation that 
would protect the consumer both as to the quality of 
the goods taken from storage and as to the repre- 
sentations made with regard thereto. 

“Tt was not denied that the movement of food com- 
modities out of the storage warehouses within the 
limit of six months would tend to improve the whole- 


someness of the food and help to create a healthy 
circulation thereof, even if it did not tend to prevent 
an undue fluctuation of prices.” 


BIG CORN YIELD WILL MEAN MUCH IN DETERMIN- 
ING COST OF LIVING. 


The four weeks of June and the first half of July 
have made things seem different. It now looks like 
another year of high prices. 

The country has had a serious shortage in rain- 
fall. This has hit the spring wheat crop of the coun- 
try hardest of all, but it has materially changed the 
previous outlook for other articles of consumption. 

The hay crop of the country is the smallest in years, 
after showing great promise June I. 

Pastures are burned out over great sections of the 
country. This feature will be better understood when 
it is known that during the last fortnight stock raisers 
in Wisconsin, southern Minnesota, and other sections 
have been forced to sell off their animals regardless 
of their marketable condition because of scarcity of 
feed. This feed shortage will create a greater con- 
sumptive demand for corn and oats. 

The big corn crop is not yet made. This leaves 
the whole question of prices of live stock and meats 
of all kinds yet to be settled by the success or failure 
of the drought sections of last month to recover from 
the adverse weather effects. 

The last week brought general and heavy rains over 
the entire corn belt. They were of great benefit in 
preparing the big surplus corn states to withstand any 
period of hot dry weather during August. 

While there has been less attention given to this 
feature of the year’s production than to the partial 
calamity to the wheat crop of the northwest, it is 
by far the more important. On “king corn” more 
than on any other crop or all other crops in this 
country does general prosperity depend. 

Corn furnishes the railroads east and west with 
their greatest tonnage in the shape of live stock, pack- 
ing house products, lumber to build cribs, merchan- 
dise for prosperous producers, agd a great carrying 
business in the grain itself. 

So the good rains which spread over the whole 
central region south of the Chicago and Omaha line 
and from Colorado to the Ohio River brought great 
prospective benefit to every industry from the great 
industrial concerns down to the small shopkeeper.— 
The Chicago Tribune. 
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Wisconsin—Peas. 

By a Northern Wisconsin Packer, Under Date of 
July 16: “The recent rains which helped Chicago 
and Milwaukee, did not extend back into the state, 
and this section has seen no rain for forty-one days.” 

By Frank Herfort Canning Co., Baraboo, July 18: 
“In our locality we have had no showers as reported, 
and if we had it would have been too late for any 
benefit to the late peas. We finished canning on the 
15th with a short half of a normal pack.” 

New York—Peas. 

A large New York state packer writes under date of 
July 18:—“We consider that the pea pack will amount 
to about the same as last year in this state. It is 
possible that the quality will not be quite so good, 
although there is no doubt we will have a fine lot of 
peas.” 

F. F. Hubbard, Canastota, N. Y., July 18:—“The 
pea pack in this state has been disappointing. Owing 
to the weather conditions the peas have been rushed 
into the canneries faster than it was possible to handie 
them.” 

By the Le Roy Canning Co., Le Roy, July 18: 
“The packing season on peas with us has been very 
unfavorable up to this time. We have had about all 
of the unfavorable conditions that we could have since 
the seed were planted, having had both extremes of 
hot and cold, but given us at the wrong time to help 
the crop. We are not looking for over two-thirds of 
a normal pack.” 

By A. V. Lane Co., Syracuse, July 18: “The pea 
pack in this state is practically ended; a few straight 
days this week will complete the transaction. From 
the best information obtainable, the general crop will 
not exceed 50 per cent of a normal crop, with a 
very large percentage of this running to lower grades 
on account of the extreme hot and dry weather dur- 
ing the packing season. There are a few exceptions 
to this rule, but it is the general rule. We know of 
one or two packers who are particularly favored with 
rain in their vicinity and who got a fine quality of 
peas, but the general conditions are as outlined above. 
We should estimate the total pack not to exceed 50 
per cent of a normal pack.” 


Corn—Iowa, 

By the Kelley Canning Co., Waverly, July 16: “We 
seem to have been missed and counted out on the 
rain distribution; have had no rain for about two 
months, and it covers the territory in which we planted 
our corn. Our sweet corn is commencing to tassel 
and is suffering very much, without rain within a 
week our crop wili be cut about 50 per cent or more. 
The territory around us seems to have had some rain. 
Our corn is looking fine, but is commencing to suffer 
a little on account of the intense heat.” 

The Atlantic Canning Co., in a report under recent 
date to Tur CANNER stated: “The conditions of the 
sweet corn crop up to the present time is good. We 
have had plenty of rain at Shenandoah, Fremont and 
Atlantic. While our acreage is not large, we look for 
a good crop if nothing interfers.” 

Indiana—Corn. 

By Standard Canning Co., Noblesville, Ind.: “The 
high prices of farm products, especially hogs and 
corn, have made it hard sledding for canning fac- 
tories. This year the Standard Canning Co. cut out 
both peas and tomatoes and will put up only an aver- 
age pack of corn. The corn crop now looks fairly 
well and with good weather from this on we will 
have a fair yield. Our Lapel factory has about 100 
acres of tomatoes, where we expected 300 acres. The 
cold late season and the scarcity of plants cut down 
the acreage. With hot weather and plenty of rain, 
the plants are looking well. With a late season a good 
yield is expected.” 

Wisconsin—Corn. 

By Frank Herfort Co., Baraboo, July 18: “In re- 
gards to sweet corn, which is about two-thirds of a 
normal stand, it is looking fairly well, but showing 
the extreme drought and heat which it has been ex- 
posed to for over thirty days.” 








| Tomatoes 





Indiana—Tomatoes. 
By the Scottsburg Canning Co., Scottsburg, July 
16: “Our contracts on tomato acreage were short of 
any previous year. Farmers would not contract. Re- 
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cent floods have added several acres to this shortage. 
Plants have made a rapid growth, even though they 
were set very late they are now in size up to the 
average season. The continued rains has kept the 
farmers froni cultivation ; this has let grass and weeds 
take possession, and as the plants are getting too 
large to plow, it sure looks bad for as good yield 
as plants would now indicate. All the early bloom 
is being killed by the many dashing rains. With fa- 
vorable weather from now on during blooming we 
will surely have a splendid vield.”’ 

Missouri—Tomatoes. 


By Purdy Canning Co., Purdy, July 18: “The to- 
mato acreage 1s short this year in this section about 
one-half. The main reason is other crops being so 
high in price that we had trouble getting the farmer 
interested in growing tomatoes. Then, again, the cold, 
backward spring ruined our early plants and some of 
the growers lost all their plants. The season will 
start about ten days late this year on account of the 
loss of the early plants. About one-half of the can- 
ning factories in this section are closed for the sea- 
son, so you may take one-half crop and again one- 
half of the factories closed. You might say that 
through this section we have one-half of a tomato 
crop.” 

Virginia—Tomatoes. 

By Agee Canning Co., Baldz vin Station, July 16: 

“The tomato situation throughout this section looks 
awfully blue—the worst we have seen for years. The 
vines do not seem to be fruiting. Our early crop is 
almost an entire failure. We just wrote a party this 
morning who wanted a car of futures that we do not 
see our way clear to quote him a price.” 

Delaware—Tomatoes. 


By Greenabaum Bros., Seaford, July 16: “The to- 
mato acreage in this vicinity is about 20 to 25 per 
cent less than last year. The crop is progressing very 
nicely, but some of the fields are beginning to show 
the effect of the extremely hot weather we have been 
having for the last two or three weeks. The hot suns 
are causing some of the plants to show blight.” 

By B. F. Moomaw Co., Roanoke, Va., July 16: 
“While it is very hard to secure accurately the acre- 
age planted in tomatoes in this section, yet it is evi- 
dent to one experienced in the Virginia tomato pack- 
ing business that the acreage is reduced under that 
of last season. We believe that conservative figures 
will put the reduction 20 per cent under last season. 
The crop planted is not in a state of development 
proper for this season of the year, and the packing 
will be late in beginning.” 

New Jersey—Tomatoes. 


By John E. Diament Co., Cedarville, July 16: “The 
tomato vines are healthy and look good for this time 
of the year, but the acreage is very much reduced 
from last year and also from a normal acreage. The 





acreage in Jersey will not be over 75 per cent of a 
normal acreage.” 

By Fogg & Hires Co., Salem, N. J., July 16: 
“We do not think the acreage av ailable for the tomato 
canners of our county this year exceeds 65 per cent 
of last year’s acreage.” 

By Wm. Laning & Son, Bridgeton, July 16: “We 
think the amount of tomatoes contracted for in Cum- 
berland county is perhaps about the same as former 
seasons. What the uncontracted acreage is would be 
hard to tell. Tomatoes got rather late start, but are 
looking generally well now. Do not look for packing 
of late tomatoes to begin much before September 1.” 

By Stevens Bros., C edarville, July 16: “In our im- 
mediate section the vines are looking well and the 
weather seems to suit them. If the crop was half 
ruined, though there are those who would not be- 
lieve it if they saw it. The acreage is very much 
reduced in all southern New Jersey and in one ctiy 
where formerly there were upwards of 150,000 cases 
packed each year there will not be a case packed this 
year, but what does that amount to? If the acre- 
age was just half what it was last year and the crop 
was seriously damaged there would still be sellers of 
No. 3 tomatoes at around 67%c per dozen for both 
spots and futures, so what’s the use paying any atten- 
tion to the outlook ?” 

Maryland—Tomatoes, 

By Wm. W. Finney, Bel Air, July 16: “The to- 
mato acreage in Harford county is estimated at from 
25 to 30 per cent short of last season, and in addi- 
tion to that, the crop is late. The season started out 
a month earlier than usual, but wet, cold weather 
developed, and now it is thought that practically no 
packing, or very little, will be done in August. The 
very hot weather we have been having the last few 
weeks has forced tomatoes ahead, but many patches 
do not look right, and it yet remains to be seen 
whether they will continue poorly or make a fair 
yield. I do not look for the bumper crops we have 
been having the last three years. It has been a pe- 
culiar season, and we have no guarantee that the pe- 
culiarities are going to stop.” 

By Wm. Numsen & Sons, Baltimore, July 16: 
“From the information we have obtained regarding 
the tomato crop, we estimate the shortage in acre- 
age as compared with last year’s acreage to be about 
20 per cent. As to the present condition of the crop, 
while good in some sections, it is very poor in oth- 
ers. Taking the entire acreage, we could at the best 
say that conditions are only fair. However, the to- 
mato crop is like a mule, it kicks you when you least 
expect 1t.” . 

By J. Cleveland White & Co., Salisburg, Md., July 
16: “The tomato acreage in this section is about 7 
to 86 per cent of 1909. “While the plants are looking 
fairly well, yet they are a week or ten days later 
than usual, and all things considered, do not look for 
over two-thirds of a pack.” 


Eee 

















E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
ig) Casned Goods, Dried Fruits and Specialties 
310-311 Granite Bidg., ST. LOUIS, MISSOURI 

















What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445. Senate Ave., Indianapolis, Ind. 














































By Strasbaugh, Silver & Co., Aberdeen, Md., July 
16: “The tomato acreage, from all. reports in this 
section, will show a reduction of 20 per cent against 
iast year, but just how long frost will keep off is 
the question and this is a most important factor in 
figuring the estimated yield of tomatoes for IgIo. 
From the fact that many packers who heretofore added 
water to their goods cannot do so this year, we be- 
lieve will.decrease the pack a million or more cases, 
for they cannot afford to put water on the inside un- 
less they so state on the label. This is the generally 
accepted opinion among packers who are members of 
the Tri-State Packers’ Association. We believe the 
catsup people will use considerably less pulp this year 
and more tomatoes, and this will naturally keep a good 
many tomatoes from going into the cans in compari- 
son with previous years. We believe, all things con- 
sidered, the pack of tomatoes will be reduced two or 
three million cases in 1910.” 

By H. B. Messenger, Federalsburg, Md., July 10: 
“No report can possibly be obtained which is fuller 
or more accurate than that compiled by the Tri-State 
Packers’ Association in regard to the 1910 tomato 
acreage. This information has been carefully com- 
piled by one or more of the most reliable and care- 
ful members of the association in each county from 
actual observation. In most instances they have per- 
sonally canvassed their territory and interviewed every 
packer in it, not only as to his own acreage, but that 
in his immediate locality, thus making each packer'’s 
report check that of his neighbor. Such a report, if 
charged for at the actual cost of the work, wouid 
be obtained only at an expense of several hundred 
dollars in the territory of the Tri-State association. 
Kindly remember that the same investigators also se- 
cured the data as to the present holdings in first 
hands. This care is taken because it is of vital in- 
terest to every tomato packer in this section to know 
what the present conditions are. With holdings less 
than they were a year ago and a large per cent of 
them in the hands of packers who understand the sit- 
uation fully and who will not seli until the price is 
satisfactory to them, with the holdings among jobbers 
and retailers lower than they were a year ago, and 
with at least 20 per cent reduction in the acreage and 
the laws of average, or of chance, at least ten to one 
against the recurrence of the extraordinary yield of 
last season, it is very plain that the packer is in a po- 
sition where there is every prospect and every rea- 
son that he should readily obtain a profitable price 
for his 1910 pack of tomatoes. The statistics show 
plainly a consumption of practically 12,000,000 cases 
per year for the past three vears. There can be no 
question as to this. Any inaccuracy would necessarily 
show a larger consumption instead of a smaller one. 
Then, with a practically bare market and prospective 
pack of not to exceed 9,000,000 cases, where is it 
possible for any change in the price to be other than 
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an advance? ‘That the workings of the pure food 
law will assist in curtailing the pack, not only this 
year, but in the future, cannot be denied. If one- 
tenth of the changes talked of are accomplished, the 
pack will be greatly shortened. For example, it is 
claimed that no tomatoes will be allowed to be car- 
ried on the yard over a certain length of time, and 
that time is much shorter than the present custom. 
Why this should be so no one knows, as at the worst 
the tomatoes go in the cans in much fresher condi- 
tion than the great majority of the (so-called) fresh 
tomatoes consumed in the cities—but such is the talk, 
nevertheless. Anyone at all conversant with the sit- 
uation knows that this will result in quite a short- 
ening of the working hours, and consequent reduction 
in the number of cans put up. Then, also, no matter 
how scarce raw stock may be, or how high the canned 
article, it will be impossible to increase the average 
by the use of water, no matter how anxious the packer 
may be to do so, or the buyer to purchase low priced 
goods.” 


INTERSTATE COMMERCE COMMISSION DECIDES TO 
SUSPEND RAILROAD RATE INCREASES. 

The Interstate Commerce Commission will sus- 
pend all rates which, in its opinion, have been ad- 
vanced solely for the purpose of increasing the reve- 
nues of the railroads. 

As to commodity rates the commission will make 
certain distinctions. Rates which have been boosted 
for the purpose of readjustment of schedules between 
localities and not on a revenue raising basis, will not 
be suspended. Generally speaking, however, the more 
important schedules of increases will be held up by 
the commission pending an investigation into their 
reasonableness. 

This is the general policy decided upon by the com- 
mission at a meeting last week, but no formal an- 
nouncement was made. The suspensions will be an- 
nounced from time to time between now and August 
1, the latter being the date upon which most of the 
advances were to have become operative. 

The suspensions will affect all of the railroads in 
the country, with the possible exception of a few in 
the southeast. The increases to be held up include 
the more important of those filed by the western 
trunk line committee composed of twenty-four rail- 
roads operating between the Mississippi and Missouri 
rivers. The schedule to be suspended also includes 
the revenue raising ones of the twenty-five railroads 
composing the Chicago and Ohio river committee, 
which operate in the middle west, chiefly in Ohio 
and Indiana, and the schedules of like character filed 
by eastern trunk lines. 

This, as the Interstate Commerce Commission 


views the situation, amounted to an understanding 
that more important rates should be suspended pend- 
ing an investigation into their reasonableness. 
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Semi-Monthly Report of National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preserveré. 





Of Interest to Catsup and Vinegar Manufacturers and Can- 
ners of Pulp. 


Cireular letters are being sent out to canners who barrel 
tomato pulp, and catsup and vinegar manufacturers, in 
which tle following statements appear: 

“Attention is called to the fact that we (the chemical companies) 
are manufacturing an article which has antiseptic and preservative 
qualities and which can be used to advantage in the manufacture 
of sweet and sour p'ctkles, tomato catsup, pulp, mustard, etc., which 
article we are sellig# in large quantities to many vinegar and pickle 
manufacturers. 

The article in question is acetic acid 80 per cent pure, which has 
a strength of 800 grains. It has been used with great success in 
the preservation of tomato pulp, and one pint of it and four pounds 
of salt should be used to a fifty-gallon barrel of pulp when the pulp 
is made from prime tomatoes; or one and a half pints of this 
article and five pounds of salt should be used in case the pulp is 
made from tomatoes which are over-ripe. 
marily be used at from 45 to 50 grain strength. 

“The use of this article seems to give pickles a crisp, fine appear- 
ance and consistency, and, as stated above, has preservative quali- 
ties which make it invaluable for use in pickled products in which 
vinegar is ordinarily wholly used. 

“The reduction of the article is very simple’’—then the circular 
goes on to give directions for reducing it. 

“We understand that the use of benzoate of soda is absolutely 
prohibited in three states—namely, Indiana, Wisconsin and North 
Dakota—and that its use is allowed in all the other states up to 
It is our opinion that acetic acid is far 


one-tenth of 1 per cent. 
Then prices are 


superior to benzoate of soda as a preservative.” 
given, etc., etc. 

The question is, will the government and pure food 
authorities permit the use of acetic acid in table condiments, 
and ean the government and state chemists detect whether 
acetic acid has been used? 

It is a moral certainty that acetic acid cannot be used 
in food products unless its presence is declared on the label. 
The United States standards specify vinegar as one of the 
constituents of tomato eatsup, pickles and other substances 
which require vinegar. Acetic acid is not vinegar; when 
diluted it has the same appearance as vinegar and responds 
to the tests ordinarily made on distilled vinegar. Vinegar 
contains acetic acid, but it is brought about by acetic fer- 
mentation and distillation of grain. Acetic acid as a com- 
mereial product is not so obtained usually, but is obtained 
by the destructive distillation of wood. It is a wood prod- 
uct, then, and in the first distillation is given the name 
pyroligneous acid, sometimes called pyroligneous vinegar. 
It is a dark brown liquid having a strong, smoky smell and 
consists of acetic acid diluted with more or less water, and 
holding in solution some creosote and empyreumatic oil with 
pyroxylie spirit. Its purification is effected as follows: The 
acid is saturated with milk of lime, whereby calcium acetate 
is formed in solution, and thus most of the tarry matter is 
precipitated. The solution of calcium acetate is then mixed 
with a concentrated solution of sodium sulphate and by 
double decomposition sodium acetate is formed in solution 
and ealcium sulphate precipitated. The solution of sodium 
neetate is next subjected to evaporation, during which further 
impurities that separate on the surface are skimmed off. 
The mass is then dissolved in water after first concentrat- 
ing and set aside to crystallize, and carbonization to elimi- 
rate further impurities, and this furnishes pure sodium 
acetate, which, after treating with sulphuric acid, yields 
the acetic acid of commerce. 

Much of the 80 per cent acetic acid is only partially puri- 
fied, and still contains many of the empyreumatie bodies 
which will impart a peculiar odor and flavor to table condi- 
ments in which it is used. We know of several instances 
where this product has been used and caused no end of 
trouble on this account. It is a most disagreeable ex- 
perience. Manufacturers who have had trouble of this kind, 
with the resulting financial loss, are hardly willing to take 
ehances with commercial acetic acid as a substitute for 
vinegar. It must be admitted that glacial acetic acid, puri- 
fied as it is to 99.5 per cent purity, docs not contain these 
objectionable qualities. Neither is it injurious or deleterious 
to health in dilutions equal to that of ordinary vinegar. 
There is no question but that it could be substituted for 
vinegar in food products without any fear of its being de- 
tected by any chemical methods which have thus far been 
discovered, but it is not vinegar, and when the food authori- 


The article should ordi- 


ties discover the fact that it is used as a substitute for 
vinegar they will undoubtedly bring suits against the manu- 
facturers who use it instead of vinegar, unless its presence 
is declared on the label. 

With a less pure acid there is not so very much difficulty 
in determining its presence. Tests can be made for the 
well-known impurities, one of the most important of which 
is furfurol. 

The question now comes up: Is it safe to use this sub- 
stance, which is clearly not included among the preserva- 
tives allowed by law? Is it right? Laying aside the physio- 
logical effects, whether they be harmful or harmless on 
human metabolism. Water is a harmless substance, and 
yet if used to dilute milk or cider or malt vinegar from 
their original consistency it is a clear violation of the prin- 
ciples of the national food law. In the case of diluting 
milk, very little difficulty is experienced by a chemist in 
detecting the adulteration. In the case of diluting 5 or 6 
per cent cider vinegar down to 4 per cent with water, it is 
clearly an adulterant, and is so viewed by the food authori- 
ties. The dilution of cider vinegar is a common practice 
among vinegar manufacturers; all manufacturers who un- 
derstand their business and who properly ferment their 
apple juice have no trouble in obtaining a vinegar of 5 to 6 
per cent acidity, and when they undertake to dilute this 
vinegar down to 4 per cent, the other constants are fre- 
quently reduced to a point below that set forth in the 
standards. In such cases the manufacturer will often re- 
sort to the use of chemicals to bring up the constants which 
are low, the idea being to produce a vinegar which will 
correspond to the United States standards or which will come 
within its limitations. For instance, the solids may be .re- 
duced to very nearly the minimum required, which is 1.6 
per cent, and in an effort to bring up the solids boiled cider 
is frequently employed. The result is an increase in the 
reducing sugars to a point which is not consistent with the 
total solids, even though they may be within the limits of 
the standards. In the same way the alkalinity ash and 
water soluble phosphoric acid are corrected by the use of 
chemicals. Then the manufacturer thinks that he is safe 
because his vinegar comes within the limits of the standards. 

The writer was very much interested in a discussion of 
the United States standards with several of the food 
authorities at Washington recently. They claim that even 
if a vinegar does come within the limitations of the stan- 
dards, or any other food product for that matter, unless it 
is pure, unless it is actually as the label represents it, it is 
a clear violation of the law, and they claim that the stan- 
dards in such cases will not have the force of law, in other 
words that they will not be used by the court as a defini- 
tion. They claim that a standard will be made by the court 
on the evidence submitted, and that such evidence will be 
the result obtained from a large number of analyses of 
cider vinegar and other products of known purity. They 
elaim that it is not the meaning nor intent of the standards 
as set forth in circular No. 19 that the minimum constants 
in one case shall be offset by the maximum content in 
another case. For instance, they claim that a cider vinegar 
with total solids of 1.6 per cent should not have reducing 
sugars of 50 per cent. In the case of the solids they are 
at the lowest limit; in the ease of the reducing sugars at 
the highest limit. This also applies to standards on other 
products. The food authorities are taking the stand that 
the manufacturer shall be perfectly honest, that he shall 
sell nothing in the food and drug line which is not exactly 
as represented by the statements on the label. 

The question is, then, not how near an article can be 
made to comply with the standards, but is it a pure article? 
If it is a pure article and it can be proven to be pure, 
even though it does not correspond with the standards in 
every particular, there will be no prosecution. 

How, then, can a man use acetic acid in eatsup or to- 
mato pulp, on pickles, in mustard or to increase the strength 
of his vinegar, unless he makes a clean statement of the 
fact on the label? It is not a question as to whether it 
-. be found out by chemical metheds. It is a question 
o act. 
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Referring again to acetic acid as a substitute for vinegar, 
there is no good reason for its use. Distilled vinegar is 
just as good a preservative as diluted, pure acetic acid of 
the same strength. The question of keeping tomato catsup 
so that it will not ferment within a reasonable time after 
the cork is pulled, does not depend upon the use of acetic 
acid, but does depend upon the acidity. If we undertake 
to use acetic acid in our catsup and do not produce an 
acidity of between 2 and 3 per cent, unless we use ben- 
zoate of soda or some other preservative, it will not keep 
long after the cork is pulled, even though it be sterilized. 
It is all a question of getting the acidity to a certain 
point by the use of distilled vinegar, or pure acetic acid— 
it makes no difference which. Therefore, why use the acid? 
No manufacturer wants to state on his catsup label that he 
has used acetic acid in the place of vinegar, because the 
trade would not take kindly to it, and competitive sales- 
men would surely call attention to his label. 

There is no necessity of using diluted 
pickles to prevent their fermenting or 
because it does not depend upon the 
acetic acid, but upon the quantity. 

In treating this subject we do not inelude cider or malt 
vinegars because it is a well-known fact that these vine- 
gars do not keep well even in strengths of 5 to 6 per cent, 
ewing to the fact that they contain certain salts which 
furnish material for the growth of the acetic acid bacillus 
itself, and this bacillus will destroy the acid which it has 


acetie acid in 
from scumming, 
character of the 


previously produced. We are simply treating the subject 
in the use of distilled vinegar against the use of diluted 
acetic acid. ; ; 

We wish to call attention again to the fact that the 


« 


pure food authorities are gradually taking on a broader 
view of the food question. From now on it will not be a 
question of whether certain products come within the 
limitations of the standards, but whether they are exactly 
as represented by the statements on the labels. But, ‘‘ How 
about the standards?’’ you say.. Are they not set forth 
as a guide? Are they not issued for the purpose of let- 
ting the manufacturer know whether his goods are pure or 
not? 1 doubt very much if this was their intent. I would 
rather think that they are set forth as a guide to the 
analyst. The manufacturer KNOWS whether his goods are 
pure or not, and the analyst is getting to a point now where 
he ean tell almost as certainly as the manufacturer whether 
they are as represented, even though they do come within 
the limitations of the standards. To cite an instance: 
A cider vinegar can be made with not more than one-third 
pure cider vinegar entering into its composition, so that 
it will test out and comply with all the requirements of 
the standards as set forth in circular No. 19, and yet the 
analyst is just as sure as the manufacturer who made it 


that it is not a pure cider vinegar. He knows from ex- 
perience; he knows by the results he obtains from the 
analysis of cider vinegars of known purity. He knows 


when a vinegar is diluted from 5 or 6 per cent acidity down 
to 4% or 4 per cent, just so that it will pass state and 
national laws. The dilution of such vinegar with water 
has come to be looked upon by vinegar manufacturers as 
a perfectly honest procedure, but stop and think. Is it? 
Should it not be named, rather, ‘‘diluted pure cider vine- 
gar’’?- Is it not a fact that it violates the pure food law, 
regulation 25 (a)? Here a substance not injurious or 
deleterious to health (water) is used to lower or reduce 
another substance and no mention is made of it on the 
label. 

THE ACTION OF SODIUM BENZOATE AND BENZOIC 

ACID ON THE HUMAN ORGANISM. 


(Continued from Laboratory Report of July 7th.) 
3. EFFECTS ON DIGESTIVE CONDITIONS. 

In the report from my laboratory several slight modifi- 
cations of function were noted in relation to the digestive 
tract. One of these was a rise in the free hydrochloric 
acid of the gastric juice, which showed a tendency to be 
seereted in quantities approaching the upper physiological 
limits. It is noteworthy that this stimulation of gastric 
secretion was not associated with any observable symptoms 
such as are often associated with pathological hyperchlor- 
hydria. The most significant feature of the rise of the 
hydrochloric acid is the fact that it may be regarded as 
affording the very best opportunities for the extensive 
liberation of benzoic acid from the sodium benzoate in- 
gested, thus giving the fullest opportunity for any irritant 


action which the liberated benzoic acid might exert. This 
fact makes it especially-neteworthy that, during the high 
benzoate period, there were no observable signs of gastric 
irritation. 

A slight inerease in the indican of the urine was noted 
during the high benzoate pericd, but the rise was so slight 
that it might easily have escaped detection. I have been 
inelined to attribute it to a slight stimulant or irritative 
action on the lower part of the smali intestine and per- 
haps the upper part of the colon. But at most it is pos- 
sible to attach to it only slight significance. Such sig- 
nificance as it possesses I should regard as pointing to an 
unfavorable action on digestion from the continuous and 
prolonged use of large doses of sodium benzoate. The de- 
pression of the gas-forming junctions of the mixed fecal 
bacteria I am unable to satisfactorily interpret. This phe- 
nomenon has been wholly misunderstood by some critics 
of bulletin No. 88, for they have assumed that this de- 
pression in gas formation related to the gas formed within 
the intestine itself, whereas my observations have to do 
solely with gas phenomena observed in fermentation tubes. 
The moderate rise in the proportion of coccal bacteria 
observed in the fermentation tube sediments after inocula- 
tion with mixed fecal flora I am also unable to satisfac- 
torily interpret and the results were reported only because it 
did not seem fair to arbitrarily ignore them in an impartial 
report. Possibly this phenomenon points to slight irrita- 
tion through the action of large doses of sodium benzoate, 
but I do not think this view can be positively maintained. 
It was my impression, however, that, on the whole, the 
slight modification of physiological function in the digestive 
tract which I have referred to could best be accounted for 
by supposing that the gastro-enterie mucous membrane 
in some part of its course had been subjected to a slight 
stimulant or irritative action and that this action was 
exerted by the continued use of large doses of sodium 
benzoate—doses much above the amount which would be 
ingested by even the very free use of benzoated foods. 


In Bulletin No. 84 it stated that there was a diminished 
absorption of food from the alimentary canal, not during 
the benzoate of soda period, but AFTER the withdrawal 
of the substance. No reason except accidental association 
is given for connecting this decreased absorption with 
the ingestion of sodium benzoate. The report made in 
Bulletin No. 88 from the referee board is based on accurate 
and adequate methods of determining the absorption of 
proteins and fat. The results show in the most definite 
way that the taking of benzoate of soda, even in large 
doses, over a considerable period of time, caused no inter- 
ference whatever in the extent of absorption of these 
highly important food stuffs, during either the benzoate 
period or the after period. 

Let us turr for a moment to the consideration of the 
effect of benzoic acid on the digestive enzymes. The state- 
ment is made in the Lueas paper that a subordinate rela- 
tion to benzoie acid is shown by sodium benzoate when 
comparative toxicity to other enzymes and bacteria is econ- 
sidered. This remarkable claim is, perhaps, as illuminating 
as the assertion that common salt is less toxie than muriatie 
acid. Certain numerical results, carefully selected from 
a table found in T. Lauder Brunton’s text book (but not 
based on Prunton’s own work) are reproduced apparently. 
with the idea of giving the impression of great toxicity for 
benzoic acid. For example, emulsin is said to be inhibited 
by 1:2100 benzoic acid. As a matter of fact, however, 
if the toxicity of benzoic acid be compared with that of 
other carboxylic acids mentioned in the table—and surely 
this is the only fair basis for a comparison—a very dif- 
ferent impression is obtained. Thus salicylie acid and 
sulphurous acid are shown to be 3% to 10 times as toxic 
as benzoie acid as regards emulsin. But it is not worth 
while to diseuss the table in detail sinee the results are 
very inacenrate. For example, the statement is made and 
included in the Lucas paper that peptie digestion is easily 
arrested by benzoie acid in the proportion of 1:200. This 
is an entirely erroneous statement, for peptic digestion may 
proceed actively under suitable conditions in a solution 
completely saturated with benzoie acid, although naturally 
here the velocity of the reaction is diminished. Tryptic 
digestion is uninfluenced by the presence of 1/10 per cent 
sodium henzoate. Likewise it is untrue that emulsin is 
inhibited by benzoic acid in concentrations of 1:2100. It 
is thus evident that there exists no foundation for ascrib- 
ing to benzoie acid any specific inhibiting action on peptic 
digestion. j 








OTe 








4. MZTABOLIC CONDITIONS. 

In bulletin No. 84 considerable weight is laid on the 
study of the nitrogen balance, and it is claimed that the 
average data for eleven men showed an increase of 2 per 
cent in the preservative period of the amount of ingested 
nitrogen excreted in metabolized form, ‘‘indicating a 
tendency to increase to this extent the catabolic functions 
while the inerease of nitrogen in the faeces point to a 
decrease in nitrogen assimilation.’’ It would be impos- 
sible and beside the mark to discuss here the question 
of nitrogen metabolism in extenso, for the reason that 
ample space would be required to adequately present a sub- 
ject about which chemical physiologists differ so widely. 
I do not attach pathological significance to slight varia- 
tions in the nitrogen balances obtained either by the 
methods used for the data of bulletin No. 84 or for the 
data of bulletin No. 88. I venture to make the unconven- 
tional statement that it is impossible from such experi- 
ments to derive any pathological significance from the 
slight or moderate variations in the nitrogen balances, 
since the experimental conditions present difficulties so great 
as to make it unsafe to draw such significant conclusions. 
The fact that unjustifiable conclusions have been drawn by 
eminent writers on this subject does not deter me from 
expressing my conviction on this point. 

Bulletin No. 84 takes no account whatever of the parti- 
tion of the nitrogen in urine—a consideration of far greater 
importance than the mere nitrogen balance. Bulletin No. 
88, on the other hand, gives the results of detailed studies 
of the nitrogen of urea, the nitrogen of ammonia, the nitro- 
gen of uric acid, the nitrogen of the purin bases and the 
nitrogen of creatinin. Particularly important in the ben- 
zoate study is the possibility of the oceurrence of acid in- 
toxication from benzoates and henzoie acid. The results of 
the study cf the ammonia excretion show that there is not 
even the shadow of ground for the view that such intoxica- 
tion existed even in the slightest degree at any time in the 
experiments made by the referee board. Nor did the other 
nitrogenous constituents show indications of disturbed nitro- 
gen metabolism. I wish to insist on the significant fact 
that any disturbance of the nitrogen balances indicative 
ef deranged intermediary nitrogenous metabolism would 
certainly have revealed itself in some abnormality of the 
nitrogen partition. 

Under metabolic disturbances we may include derange- 
ments characterized by the occurrence of reducing sub- 
stanees in the urine. The tables in the Lucas paper give 
the impression that when benzoated cider is ingested it is 
followed by the appearance of reducing substances in the 
urine attributable to the benzoie acid. It is unfortunate that 
these tables show no adequate controls based on the action 
of cider alone. I wish to state that unbenzoated cider 
(two litres in the course of a day) in some persons gives 
rise to a marked inerease in the reducing substances of the 
urine. For this reason it is wholly unfair, on the strength 
ot the data given, to implicate benzoic acid in the causa- 
tion of the reducing action noted. It is well known that 
large doses of benzoate of soda (10 to 20 grams daily) 
eause the appearance of increased reduction in the urine 
due to glyeuronie acid. Somewhat smaller doses may some- 
times suffice to do this. The relatively small quantities 
taken in benzoated cider do not suffice to produce this 
effect. Thus we have here another instance of a blunder 
of interpretation based on unscientific methods of pro- 
cedure. 





5. EFFECTS ON THE KIDNEYS. 

Perhaps the most notable infelicities connected with bul- 
letin No. 84 and with the Lueas paper are to be found in 
the diseussion of the effect of benzoate of soda and benzoic 
acid upon the kidneys. I will briefly review the points at 
issue under the following heads: 

(a) Excretion of hippurie acid. 
(b) Formed elements of the urine. 
(c) Albuminuria, 

(a) We learn from bulletin No. 84 (page 1287) that 
‘‘hippurie acid is the most important natural constituent 
of the urine of herbivorous animals, whose food contains 
large quantities of aromatic substances which, either by 
oxidation or reduction, are converted into bodies contain- 
ing the benzene nueleus.’’ Has this sentence any meaning 
whatever or any relation to fact? How aromatic substances 
can be converted, either by oxidation or reduction, into 
bodies containing the benzene nucleus must, I think, always 
remain a chemical mystery. In the next sentence we are 
told that ‘‘the benzene nucleus by combination with gly- 
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eocoll is converted into hippurie acid, in which form it is 
excreted.’’ This performance on the part of the benzene 
nucleus will be greeted with admiration by all who know 
its properties. With this turbid introduction to the physi- 
ology of hippuric acid, so typical of the entire discussion, 
we are lead to a discussion of the physiology of hippuric 
acid formation and excretion. The experiments in bulletin 
No. 84 are said to show that when benzoic acid was given, 
an amount of hippuric acid was recovered corresponding 
to 81.32 per cent of the total quality ingested, while only 
61.41 per cent of benzoic acid was recovered as hippuric 
acid after sodium benzoate had been taken. ‘‘Thus there 
is shown a marked tendency to restrict the excretion of 
benzoic acid when administered as benzoate of soda, the 
tetal decrease being almost exactly 20 per cent as com- 
pared with the excretion of benzoic acid.’’ Then comes 
the inevitable damaging corclusion: ‘‘This fact is an- 
other confirmation of what is shown in so many other in- 
stances from this study of the retarded effect of the pre- 
servative on the system when administered as benzoate of 
soda. ’’ 

This conclusion on the part of the writers of bulletin 
No. 84 is wholly erroneous for the reason that the data on 
which it is based are incorrect. It is not true that a large 
proportion of the benzoic acid introduced as benzoate of 
soda fails to be exereted as hippuric acid. The work of 
Lewinski has shown that all the benzoie acid introduced 
as sodium benzoate is recoverable as hippurie acid, where 
quantities are used such as were recorded in the benzoate 
experiments reported in bulletin No. 84 and Bulletin No. 88. 
In order to test this question independently, I asked Dr. 
Dakin to make a special series of experiments in which 
the factor of diet was taken most carefully into aceount. 
These experiments, which were conducted with great care, 
show that essentially all of the benzoic acid introduced as 
sodium benzoate is recoverable as hippurie acid, although 
as much as ten grams of sodium benzoate a day was in- 
gested in one observation. In these experiments there was 
no guess work as to the substance actually recovered. The 
hippuric acid was recovered as chemically well defined 
hippurie acid, possessing the various properties of this sub- 
stance. I therefore state that benzoate of soda taken in 
the amounts given in the experiments recorded in bulletin 
84 and bulletin 88 is almost wholly recoverable as hippuric 
acid and that benzoate of soda in no wise differs from ben- 
zoie acid in respect to this recoverability. Furthermore, I 
wish to say that the statement of bulletin No. 84 that free 
benzoic acid passes into the urine after the ingestion of 
benzoate of soda is, in general, false for moderate quan- 
tities of benzoate ingested, and is based on incompetent 
ehemical analyses. The alleged benzoic acid was not identi- 
fied as such. and until chemical proof is advanced the nega- 
tive conclusions of competent physiological chemists must 
be accepted. 

(b) Formed Elements of the Urine. In bulletin 84 con- 
siderable attention is paid to the microscopical elements of 
the urine including crystalline substances, epithelial cells, 
leucocytes, casts, cylindroids, ete. An extraordinary method 
of recording the results obtained is*here employed. Micro- 
scopical counts are made of the various bodies in ques- 
tion and are recorded by an arbitrary numerical scale aec- 
eording as there are none, very few, few, many, ete., pres- 
ent. These definite figures are then added and presented as 


indicating the relative numbers of the formed bodies pres- 
ent in the fore period, the preservative period, and the 
after period. The precaution is even taken to carry out the 
figures to two decimal places. Thus the relative occurrence 
of mucous cylindroids was 141.67, 205.71 and 152.17 for 
the different periods. Such an assumption of accuracy is 
wholly misleading and unscientific, when we consider the 
data on which such numerical comparisons are based. The 
report goes even further in this ingenious direction and 
groups together all the different kinds of microscopical 
bodies of the urine with the statement that the relative 
occurrence in the three periods was 64.4, 75.2 and 59.1. In 
this enlightening report an oxalate crystal has the same 
value as a pus cell or cast. Under this flimsy method the 
presumption is set up of an injurious action during the 
preservative period. Our observations give absolutely no 
basis for such a conclusion. 

(ec) Albuminuria. In the Lucas paper we find records 
of the experiments made with acid fruits and cider. Ben- 
zoate of soda was added in various proportions to the acid 
fruits and to the cider, nearly always in proportions far in 
exeess of any that would be justified for preservative pur- 
poses. The alleged object of these experiments was to 
permit the action of the acid fruits and of the cider to 
set free the benzoic acid from the sodium benzoate in order 
to determine the effect of the free acid as distinguished from 
its sodium salt. Large quantities of cider were taken at a 
time. In addition to various disorders of digestion, albu- 
minuria was reported and the inference was drawn that 
henzoie acid acts harmfully upon the kidneys. 

The veiw that free acids are more toxic than their neutral 
salts has long been a commonplace of toxicology, and there 
is nothing surprising about the fact that benzoic acid is 
both more effective as a preservative and as an injurious 
agent to protoplasm than sodium benzoate. In the Lueas 
experiments quantities of benzoic acid were employed so 
far in excess of the quantities that would ordinarily be 
ingested as a preservative that it is difficult for an unpreju- 
diced student of the question to see what bearing such 
experiments can have, except in determining the limit of 
toleration. That there is a concentration and dose in which 
benzoic acid has an injurious irritant action no one will 
deny. The investigations of benzoic acid in my laboratory 
have yielded different results to those reported in the Lucas 
paper. They show that when considerable quantities (sev- 
eral grams) of sodium benzoate are taken in a strongly acid 
medium for several days there is usually no sign of albu- 
minuria. In one instance a trace of albumin appeared from 
time to time, during and between the benzoate periods. There 
was no evidence of cast formation. In this case an expert 
erystoscopic examination showed that this abnormality was 
referable to an irritative condition in the posterior urethra. 
I have not yet been able to find that renal albuminuria 
results from the use of moderate doses of sodium benzoate 
or benzoic acid. Even in a case where albuminura is gen- 
erally present, the taking of one gram of benzoic acid in 
750 e. ec. of water in ten minutes on an empty stomach failed 
to be followed by the appearance of albuminuria, although 
it had been present a few days before and reappeared again 
after the lapse of several days. The ability of the organism 
to neutralize ordinary doses of benzoic acid with alkali is 
unquestionable. It is well known that benzoic acid was 
formerly used freely in bladder diseases without causing 
injury to the kidney. The injurious effects of ingested 
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benzoic acid, like other acids, fall on the digestive tract. 
For this reason high concentrations of the acid (above 0.1 
per cent) should be avoided, especially when other acids 
are ingested at the same time. 

The readiness with which (according to Lucas) albuminuria 
follows the taking of benzoate in acid media is also quite at 
variance with unpublished experiments made by Dr. Sherman, 
of Columbia’ University, and by Dr. E. E. Smith. They are 
also in opposition to the recent careful and extensive work 
of Gerlach on the action of sodium benzoate and benzoic 
acid. Nevertheless, I deem it inadvisable for some persons 
to take several grams daily of benzoic acid in an acid 
medium, on account of the local irritant effect, and this 
caution holds for acids in general. 

Further Comments. 

In the Lueas papér a wholly erroneous impression is fos- 
tered as to the relation between the preservative powers of 
benzoate of soda’and its toxie action when given in acid 
food. One per cent of benzoate of soda is said to be a poor 
preservative in a neutral or weakly acid medium, and it is 
further stated that in the preparations in which benzoate of 
soda is eflicient as a preservative of acid food materials it 
may also be toxic in its effect on man. No less a bacteriol- 
ogist than Professor Theobald Smith has shown that various 
types of bacteria (B. coli, paracolon, typhoid, proteus) are 
inhibited by benzoate of soda in neutral media in proportions 
varying from 0.3 to 0.5 of 1 per cent. Benzoate of soda thus 
exerts a marked preservative action in concentrations much 
less than 1 per cent. Bacteria are, in general, notoriously 
sensitive to acids, and benzoate of soda, like all other fairly 
strong acids, is more effective than its neutral salts. In fruit 
foods of high acidity, such as apple or apple butter, the fruit 
acids themselves exert a strong anti-fermentative action for 
most kinds of bacteria. For this reason only very low per- 
centages of benzoate of soda are necessary for preservation. 
When these low proportions are employed (.15 per cent or 
less of benzoate of soda) the taste of benzoic acid is slight 
and for many persons unobjeetionable. In our experiments 
no deleterious effects on the kidneys or on digestion could 
be observed. Our subjects took as much apple butter or 
apple sauce as they had appetite for (150-200 grams of apple 
butter daily, corresponding to four times the volume of apple 
sauce). The concentrations of sodium benzoate varied from 
0.2 per cent to 1.2 per cent in the apple butter. The un- 
pleasant taste of benzoie acid in high concentrations is ample 
protection against its excessive use, and it is only from large 
quantities or high concentrations that any detrimental action 
is liable to arise. Sodium benzoate is far from being a 
powerful preservative agent. It is capable, however, of 
serving a useful purpose in retarding fermentation, even 
when used in concentrations much below those required to 
quite inhibit bacterial growth in a fluid medium. When used 
in conjunction with steam sterilization, as is generally the 
case, this retarding effect on bacteria (including reduced gas 
formation) may suffice to confer preservative value. There 
is no evidence whatever that in these low concentrations 
(0.1 to 0.15 per cent) benzoate of soda acts injuriously on 
the normal human organism, whether used in acid or neutral 
media, provided the total quantity ingested is kept within 
reasonable limits. 

I desire to call attention to the following facts: 

(a) The toxie action of sodium chloride to living animal 
protoplasm is greater than that of sodium benzoate. 

(b) The human organism is provided with a fundamental 
mechanism for disposing of benzoic acid in a physiological 
manner. The powers of the mechanism are far in excess of 
the ordinary requirements of the human organism, including 
even the disposal of benzoates in preservatives. 

(¢) The amount of energy required to couple benzoic 
acid with glycocoll to hippuric acid is extremely small, the 
indications being that this synthesis is an enzyme reaction. 
Likewise, the amount of glycocoll required to pair a few 
grams of benzoic acid daily to hippuric acid is insignificant 
in relation to the total nitrogenous metabolism of the body. 

(d) There is as yet no evidence that the organism is 
better off for maintaining the lowest possible hippuric acid 
output than for maintaining a somewhat higher level of 
physiological activity. 

(e) Deeayed foods are not improved by the addition of 
benzoates, except in the sense that fermentation may be 
checked in part. The effect is like that of steam steriliza- 
tion, only less efficient. The color of vegetable foods is not 
affected by adding benzoates, for in a neutral medium the 
acid effect is lacking, and in an acid medium the fruit acids 
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suffice to maintain color. Decay in foods may. be checked 
by benzoates, but their inferiority in consistence, histological 
strueture, ete., cannot be masked. 

The conclusions of the referee board with regard to the 
action of sodium benzoate are in accord with the best inves- 
tigations on the subject. Anyone who wishes to know what 
very large doses of sodium benzoate and benzoic acid can be 
taken without injurious effect should consult the paper of 
Lewinski and still more recent careful-studies of Gerlach. 
There is no soluble substance that can be taken into the 
digestive tract which does not possess toxic properties in 
some degree when given in sufficiently large quantities or 
concentrations. Benzoates and benzoic acid are, of course, 
no exceptions to this general rule. — we; ’ 

The government can safely be guided in its regulations by 
the conclusions of the referee board, and this holds true de- 
spite the fact that some one may occasionally bring on him- 
self injurious consequences from the gormandizing and greatly 
excessive use of articles of food preserved by the use of 
benzoate of soda or benzoic acid. Certain dyspeptic people 
who ought to avoid fruits and acids in general ought prob- 
ably also to avoid food containing free benzoic acid, just as 
they should avoid vinegar or spice, or even the free use of 
salt. This consideration, however, does not alter the fact 
that benzoate of soda used as a food preservative 1s sin- 
gularly lacking in harmful effects on the human organism, 
and that ill effects from its reasonable use have not yet 
been demonstrated. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MAREKES. 


The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to the Trade-Mark Title 
Company, Fort Wayne, Ind. 

Serial No. 48,464. Words “Twin Ports.” Owner, 
Twohy-Eimon Mercantile Co., Superior, Wis. Used 
on canned fruits and vegetables. 

Serial No. 48,980. Word “Wamsutta-”’ 
Driscol, Church and Hall, Bedford, Mass. 
canned vegetables. se 

Serial No. 945. Words “Adam and Eve.” 
Oude, The Clyde Produce Co., Clyde O. Used on 
canned sauerkraut. 

Serial No. 49,965. Word “Lynx.” Owner, Fidalgo 
Island Packing Co., Anacortes, Wash. Used on canned 
salmon. 

Serial No. 49,966. 


Owner, 
Used on 


Word “Trident.” Owner, Fi- 


dalgo Island Packing Co., Anacortes, Wash. Used 
on canned salmon. 
Serial No. 49,967. Words “Sweet Pea.” Owner, 


Fidalgo Island Packing Co., Anacortes, Wash. Used 
on canned salmon. 


CLIMAX 


PEA WEIGHERS, CONVEYORS and 
ELEVATORS 


QUALITY PEA SEPARATOR 


We are making a specialty of this machine which 
separates the TENDER from the HARD peas. 


Let us show you what it has done, and what it 
will do. 


Climax Machinery Co., Indianapolis, Ind. 
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CABBAGE CUTTER WITH EXTRA DISC 








JUNG & GRIMSEN 
MAGDEBURG, GERMANY 
Our Cabbage Cutters and 
Core Cutters are known all 
over the United States. 


They produce the much 
wanted Long Cut Sauer 
Kraut. 


Our Knives and Borers sur- 
pass all other makes in dur- 


ability and' result. 
FOR PARTICULARS, ADDRESS 


1 .IVAN JOSEPHS 


SOLE AGENT 
170 E. 93rd Street NEW YORK CITY 


Western Representative 


W. G. Pfersdorf, 21 Wabash Ave., Chicago 

















THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 


Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 





Dependable Gas Service 


At a saving of 50 per cent is 
obtained by the installing of the 
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u. Ses Machine Co. 











Muskegon, Mich. 
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LARGE INCREASE IN SALMON PACE. 

On the Columbia River this year the salmon pack 
is exceptionally large, according to John M. Craw- 
ford, superintendent of state fish hatcheries. On the 
Lower Columbia the cold storage receipts are 50 per 
cent ahead of last year’s record and the canning is 
30 per cent greater than last year at this date. 


NEW GROCERY JOBBER AT BIRMINGHAM. 

The Fowlkes & Wyatt Grocery Company, Inc., 1s 
the style of a new concern at Birmingham, Ala., with 
a capital stock of $50,000. The officers are S. P. 
Fowlkes, president ; M. A. Wyatt, secretary and treas- 
urer, and Archibald Cash, vice-president and general 
manager. 


EXPERTS TO AID TOMATO GROWERS. 

An extensive investigation into the growth of to- 
matoes for canning purposes is to be made by the 
West Virginia Agricultural Experiment Station at 
Morgantown during the present summer. The in- 
vestigation will be in the form of field work. 





WILL TRY SECOND PEA CROP. 

A report from Manitowoc says that the officers of 
the Wisconsin Pea Canners’ Co. have announced that 
they will experiment by planting a second crop of 
peas, taking chances on the weather, to retrieve some 
of the heavy losses through the damage to the Wiscon- 
sin crop caused by drouth. 


STRING BEANS IN GLASS. 

The Gibbs Preserving Co. of Baltimore are putting 
out one of the most attractive food packages THE 
CANNER has seen in many a day. It is an octagonal 
glass package, of about No. I can capacity, contain- 
ing cut green string beans packed under the Gibbs 
Preserving Co.’s famous “Bull Head Brand.” 

The package is one to attract attention in any store, 
especially as string beans in giass are a novelty. 





TEXAS CANNERS WANT LOWER RATES. 

Tue CANNER hears from Austin, Texas, that the 
Ogburn Canning Co. of Ogburn and the Lindale Can- 
ning Co. a short time since made application to the 
State Railroad Commission for reduced rates on ship- 
ments of canned goods, claiming that present rates 
are preventing the shipment of their commodities. It 
was stated, however, that the commission could not 
grant this application without making the reduction 
general and that that could not be accomplished with- 
out a public hearing. 


BIG GROCERY COMPANY FORMED. 

Press dispatches from Fort Worth, Texas, say 
that a $250,000 wholesale grocery company is being 
formed there and that a charter will be applied for 
about August 1. The organizers are A. A. Hunt, 
formerly with the Carter-Hunt Grocery Company, 
and L. L. Hawes, a Fort Worth coal dealer and capi- 


talist. It is said that C. S. Battle, formerly with the 
Carter-Battle Grocery Company, predecessors of the 
Carter-Hunt firm, is also interested in the venture. 


DEATH OF GEORGE STURGES. 

The Dallas Mercantile Co., Dallas, Tex., announce 
the death of Mr. George Sturges, president of that 
well known concern, which occurred on July 7. Mr. 
Sturges was well known in the canning and grocery 
trades and stood high with everybody. 


INDIANA CANNING FACTORY INSPECTION. 

A recent report from Indianapolis stated that prepa- 
rations were being made in the food and drug labora- 
tory of the State Board of Health to begin the an- 
nual inspection of Indiana canning factories. 


NEW TEXAS JOBBING CONCERN. 

The Nacodoches Grocery Company of Nacodoches, 
Tex., has increased its capital stock to $150,000, and 
will establish branches at Houston, Lufkin and Tenaka 
or Timpson. 








Delay May Prove 
Costly 


@ It’s either one thing or the other 
—you want to sell some used can- 
ning machinery, or you want to buy 
some. Probably it’s a filler or a 
cutter you're interested in. It makes 
little difference which, if you place a 
““Want”’ or “For Sale’’ ad. in “The 
Canner,”” because this paper is read 
every week by practically every 
large canner in the United States, 
as well as most of the smaller ones. 


@ There’s no question about the 
resultfullness of “‘Canner’’ classi- 
fied ads; the thing you want to do 
is to send in yours AT ONCE! 
Delay may prove costly, particularly 
if it is tomato or corn machinery 
you're thinking about. 



































SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, ne switch- 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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You Should Consider this Washer 
If You Desire a Larger Output 


Canners everywhere are awakening to 
the fact that the right labor saving ma- 
chinery pays for itselfin a single season. 













Jeffrey Machin- 
ery is built to 
withstand every 
day maximum 
service. 








Tell us what your requirements are and we will gladly send 
you additional information. Write for our Catalog ‘‘Id.”’ 


THE JEFFREY MANUFACTURING COMPANY 


COLUMBUS, OHIO 


























FIRE INSURANCE at 


CANNERS EXCHANGE 


The policies issued at Canners Exchange have more financial backing 
than the policies issued by any stock fire insurance company. 


Success has been demonstrated. 
Nearly $100,000.00 has been saved to subscribers up to May 1, 1910. 


WE INSURE STOCK INCLUDING CANS AND SUP- 
PLIES as well as buildings and machinery. 


For information address ADVISORY COMMITTEE 
NK VA} . Chai E G. BAILEY, ’ 
LANSING B. WARNER, Attorney and Manager re ee eee 
T. HERBERT SHRIVER, WM. B. ROACH 
5 Wabash Avenue Westminster, Md. Hart, Mich. 
CHICAGO L, A, SEARS, Chillicothe, Ohio 





Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 
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Association News 





Pure Food Progress 








Baltimore Canned Goods Exchange Gives $500 to the Pub- 
licity Fund. 

Last week’s meeting of the Baltimore Canned Goods 
Exchange unanimously voted a subscription of $500 
to the publicity fund. This is in addition to that al- 
ready contributed by the Baltimore members, who 
last year gave about $3,000 to the fund. The Balti- 
more canners are setting a good example for pack- 
ers in other parts of the country to follow, if they 
desire to assist in increasing the per capita consump- 
tion of canned goods. 

Proposed Meeting of Canners’ Association Secretaries 

Receives Endorsement. 

The proposed meeting of secretaries of canners’ 
associations is receiving endorsement from. many 
sources. Secretary Gorrell reports that he has re- 
ceived letters from Messrs. W. S. Thomas and Frank 
Gerber of the Michigan association and Secretary L. 
I. Moore of the Missouri association, all expressing 
approval of the idea. The plan is to hold the meet- 
ing at Cleveland, Ohio, the first Tuesday in De- 
cember. 


Minnesota Association Adopts Important Resolutions. 

At a meeting of the Minnesota Canners’ Associa- 
tion at Minneapolis, July 11, 1910, the following reso- 
lutions were unanimousiy adopted: 

FAVORS CLOSER AFFILIATION. 

Resolved; That the Minnesota Canners’ Association endorses 
the plan for closer affiliation of National and State Associa- 
tions and pledges its support toward bringing about more 
effective codperation in all matters of common interest. 

OPPOSES DATING. 

Whereas; No advantage or added security is afforded the 
consumer by dating canned vegetables and fruits since her- 
metically sealed and sterilized vegetables and fruits do not 
deteriorate with age. 

Resolved; That the Minnesota Canners’ Association is op- 
posed to legislation or regulation requiring date of packing 
to be affixed to can, and requests the Minnesota Senators and 
Representatives in Congress to use their influence to prevent 
such Federal requirement. 

CANNERY INSPECTION. 

Whereas; The Canners of Minnesota have already experi- 
enced the benefits of state inspection of canning factories and 
canned products, and, 

Whereas; The members of this association are heartily in 
favor of legislation which tends to establish purity and ex- 
cellence of product and sanitary conditions of packing, 

Resolved ; That the Minnesota Canners’ association is in favor 
of federal legislation and department regulations establish- 
ing standards for canned goods and providing for a wise and 
effective federal inspection of canning factories and canned 
products. 


Hearing on Food Coloring. 

A hearing on the use of coloring matter in food 
products was held before Dr. Wiley at Washington 
last week. Representatives of a number of manufac- 
turers were present, and gave their views as to the 
use of coloring matter in their products. All this 
testimony will be considered by Dr. Wiley in making 
up his report upon the subject. 

Government Officials’ Ideas as to a Standard for Tomatoes. 

Secretary C. M. Dashiell of the Tri-States Pack- 
ers’ Association reports that at the meeting held the 
other day at Wilmington, Del., “the president of the 
association submitted the letters he had received from 
the various government officials who are making in- 
vestigations preliminary to fixing a standard for 
canned goods, the general tenor of which seemed to 
show a determination on their part that whenever wa- 
ter or pulp is used in packing tomatoes that fact must 
appear on the label—in fact, that seems to be their 
construction of the Pure Food Law as it now stands.” 


Meeting of State and National Food Officials. 

The fourteenth convention of the Association of 
State and National Food and Dairy Departments will 
be held at New Orleans, beginning November 29. 
The meeting will last probably four days. 

“The indications,” says Secretary W. M. Allen, “are 
that it will be a large and enthusiastic meeting, and 
it is the desire of the executive committee that alli 
interested in the cause join in to make it a great and 
harmonious one.” 





Jobbing Notes 











The Lowry Grocery Company, Nicholsville, Ky., has 
been incorporated by H. M. Lowry, Julius Martin and 
Robert Cooper with $10,000 capital stock. 

The new building being erected by the firm of Car- 
roll, Baugh, Robinson & Gates, wholesale grocers at 
Wichita Falls, Tex., is about completed. 

Greco Brothers Company, Chicago, has been incor- 
porated with $10,000 capital stock to do a general 
wholesale and retail grocery business. The incorpora- 
tors were Stephen A. Malato and others. 

Roundy Peckham & Dexter Company, of Milwaukee, 
Wis., have taken out a building permit for the erection 
of a new warehouse at 247-249 Broadway, to accommo- 
date the growth of their business. It will be 40x120 
feet in size and six stories high. 
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Canning Factory Notes St ost 














The address of J. Mikesell & Co. will be Ludington, Mich., 
hereafter. 

Business men of Greenup, IIL, are considering a proposi- 
tion to put in a canning plant at that place. 


The Elma Canning factory, Elma, Wash., is ready for the 
season’s work on string beans, blackberries, ete. 

The canning factory at Puyallup, Wash., is running steadily 
on berries, handling several thousand crates daily. 

The Huron Canning Company, Port Austin, Mich., was 
ineorporated a short time ago with $30,000 capital stock. 

The pea pack at the Keene Canning Company’s factory 
at Freeport is reported to have been a large one this year. 

Frease & Geiger have their canning factory in operation 
at Brooksville, Fla. It is a small plant and is running on 
tomatoes. 

The Stockton plant of the California Fruit Canners’ As- 
sociation has begun the season’s work, and a good-sized pack 
of peaches, pears and plums is expected. 

A report via Windfield, W. Va., says that L. B. Walker, 
of Poca, has contracted for the machinery for a tomato 
canning factory which he will establish there. 

The Brigham City Canning Company, Brigham City, Utah, 
made a good run on apricots the early part of the month, 
and a large run on tomatoes this fall is expected. 

The Burrard canning factory, on the Fraser river, was 
destroyed by fire two days ago, with a loss of $30,000. The 
principal owners were James Webster and Ross & Howard. 

The Home Pickling & Preserving Company .is the name 
of a new Minneapolis concern conducting the business for- 
merly operated as the Tilton Canning & Preserving Com- 
pany, at 142 Twelfth street north. 

It is reported that the Rocky Ford Canning Company, 
Rocky Ford, Colo., has had a successful season’s run on 
cherries, receipts of which were such that the plant could 
hardly handle all the fruit offered. 

According to a report from Jackson, Miss., prospects for 
a canning factory for that place are very good, the enter- 
prise depending upon whether or not farmers in that vicinity 
will agree to supply the vegetables for canning. 

The -eomplete plant and acreage of the Leota Canning 
Company, Leota, Scott county, Indiana, has been pur- 
chased by the Austin Canning Company, of Austin, which 
will immediately put the plant in first-class condition. 

The large plant which the Western Grocer Company is 
erecting at Marshalltown, Ia., is nearing completion. It is 
a large four-story building equipped with modern machinery 
and will handle tomatoes, corn, beans, pumpkin, kraut and 
catsup. 

The Zeigler Canning & Preserving Company, Muscatine, 
Ta., is making preparations for the season. The kraut season 
is about to begin, and it will not be long before tomatoes 
will follow. Extensive improvements have been made in the 
Zeigler plant since last season. 

A dispatch from Muncie, Ind., under late date said that 
‘*Eastern Indiana canning companies estimate that recent 








rains in this district have added 20 per cent to the value 
of the tomato crop, which was suffering for rain. If early 
frosts keep away the pack will be nearly as large as usual.’’ 

The Minink, Ill., News, of recent date, contained the fol- 
lowing: ‘‘Dickinson & Co., of Eureka, Ill., have finished 
their season’s pack of peas. The crop this year was a 
heavy one, although the hot, dry weather ripened them so 
rapidly that the entire crop could not be canned. As a re- 
suit of the hot spell something over a hundred acres was 
left uneut, but they will not be wasted, but will be har- 
vested for seed.’’ 

The following interesting item is from the Atlantic, Ia., 
News: ‘‘The Atlantic canning factory has long been en- 
titled to the title ‘largest in the world’ in point of the 
amount of corn packed each year, and with the completion 
of the extensive improvements which Mr. Cuykendall has 
been making at the local factory comes the additional credit 
as the largest and handsomest canning factory in the world, 
for the work which has been in progress for a number of 
months has made that place over from a more or less ram- 
shackle wooden building, which was a fire trap, into a 
modern factory building with perfect ventilation, cement 
floors and splendid sanitary conditions in every way. An 
abundance of light is furnished by the myriad of windows, 
many of which are prism glass, and there is plenty of room 
to put everything and avoid erowding. Mr. Cuykendall has 
ordered and will have here in a few days a large electric 
sign for the northwest corner of the building, which will 
be lighted for a time each evening, that those seeing the 
factory from the trains will know what it is.’’ 





_ Pickle Notes 


The Keokuk Canning Company, writing to THE CANNER 
under recent date from Lansing, Mich., said: ‘‘In your 
issue of July 7 you quoted the writer as having stated 
that our crop at Lansing would exceed 50,000 bushels, and 
that we expected a bumper crop of near pickles. We pre- 
sume you got this information from a local newspaper, 
and as published the interview is not in accordance with 
the facts. The writer told a reporter that under the most 
favorable conditions we might get at the very outside 50,- 
000 bushels which, by the way, would not be a large crop by 
any means from the acreage we have planted. As a matter 
of fact our weather thus far has been such that we cannot 
be very optimistic over the crop outlook and we are not 
rearly so optimistic as we were three or four weeks ago 
when the interview in question took place. Most of our 
seed was planted quite late and since planting we have had 
very little rainfall at any of our stations. At our best sta- 
tion, for instance, up to three or four days ago, we had 
had no rain in a month and at Lansing, while we have had 
occasional showers, these showers have scarcely laid the 
dust. Even the rains of the last few days have missed 
Lansing and whether our outside stations received any benefit 
we do not know. We do know we need rain badly and un- 
a we get it soon our chances for a good crop are mighty 
slim. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 




















By Strasbaugh, Silver & Co., Aberdeen, Md. 

Spot Tomatoes.—Steady prices and steady demand 
characterize the situation. Packers and growers are 
busy catching potato bugs, which seem to prefer the 
tomato vine this year to a disastrous extent in some 
sections, so busy that potato bugs considered they de- 
cline further business and feel that last year’s toma- 
toes are better than no tomatoes, even if the cans are 
a little rusty. Those who are not troubled with this 
pest are polishing up and lacquering what few rusties 
they have and letting them go at 65c, f. o. b. for 3s 
and 47%c for 2s, while bright tins, and yet not ex- 
ceptionally bright (for American tin does not hold 
lustre many months) are being firmly held at 67%c to 
70c. A crop scarcity would make present figures ex- 
ceptionally low. 

Future Tomatoes.—Alert buyers are still coming 
in for new pack tomatoes in a proportion which ab- 
sorbs day-to-day offerings. Prices continue so near 
cost that packers are not pushing for orders and in 
many cases they are totally indifferent to further busi- 
ness. Nothing but loss has discouraged many pack- 
ers from pushing for their usual quota of raw stock 
and all seem to be glad to note the probable shortage 
which estimates the acreage in the East at least 20 
per cent short of last year, with a still greater short- 
age in Western states, with Indiana reporting only 
50 per cent. 

By E. C. Shriner & Co., Baltimore, Md. 

Future Tomatoes.—Prediction now as to the size 
of the coming pack is little more than a guess. We 
know that the acreage is reduced, probably consid- 
erably so, and that the piants have had a bad start, 
but we, of course, know nothing of the weather we 
are to have from now on, and what yield this will 
make on the acreage out; nevertheless, it should be 
borne in mind that under very favorable conditions 
the pack can hardly be large, while with poor, or even 
fair, conditions the present market may look very 
cheap at the time of packing. 

By Thos. G. Cranwell & Co., Baltimore. 

Tomatoes—Spot—Steady buying from day to day 
is keeping the market in very fair shape. We find 
that during the past few weeks a number of holders 
have cleaned out. The light supply of tomatoes still 


left in the hands of packers in this section will hardly 
go further than the latter part of August. From 
present indications it is very doubtful if the new 
packed goods will be available before early in Sep- 
tember. Of course, there will probably be some toma- 
toes ready earlier, but the good stock hardly before 
that time. 

Peas—Market closes in strong shape. The reports 
from various sections of the country indicate a short 
crop. In this section there has been a pretty general 
cleaning up. We find most of the packers with only 
a small part of their pack on hand. There has been 
a pretty close cleaning up of all the cheaper grades. 
There were practically no seconds put up in Balti- 
more this year. Stocks of the standard grades have 
been heavily reduced. 


By Thos. J. Meehan & Co., Baltimore. 

Canners of tomatoes are apparently content with 
their position, and show little desire to push the sale 
of their goods at the prevailing quotations for spot 
and future deliveries. The demand during this week 
was chiefly for the spot goods with instructions to 
hurry the shipment, the same character of buying that 
has been the feature in this market during the last 
two or three months. Continuous buying of that kind 
wears away almost imperceptibly big blocks of mer- 
chandise without causing the notice and comment that 
always follows an unexpected buying movement of 
large proportions. The market for spot tomatoes this 
week closed a-shade firmer, if anything, than the clos- 
ing of the week previous, and it will be but a short 
time when the quotations for spot and futures must 
come together. Though the buying of future toma- 
toes was smaller this week there was an element of 
strength to it that was surprising to buyers who tried 
to place large sized orders at a fraction under the 
asking prices, but met with no encouragement. 


PUGET SOUND JUNE SALMON SHIPMENTS. 

The collector of customs for the port of Puget 
Sound has issued a statement of the canned salmon 
shipments for the mofrith of June, showing the ex- 
ports to have been 949,924 pounds. Segregated, the 
exports were as follows: Australia, 7,200 pounds; 
sritish Oceania, 5,064 pounds; Chile, 335,400 pounds ; 
Ecuador, 18,212 pounds; England, 282,080 pounds; 
Peru, 9,600 pounds; Philippine Islands, 196,968 
pounds ; Portuguese Africa, 9,600 pounds; Straits Set- 
tlement, 81,600 pounds. 


W. N. White & Co. estimate the apple crop of the western 


states at 21,500 cars, or nearly 14,000,000 boxes. This is 
an increase over their previous estimates. 
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STANDARD OF EXCELLENCY 








THE BEST 


Because it uses a cheaper and 
heavier Naphtha than any other 
Machine. Makes one quality of 
gas under all conditions. The only 
fuel Gas Machine placed in Class 
“A” by National Board of Insur- 
ance Underwriters. We can name 
instances of the 20th Century re- 
placing installations boasted of by 
our competitors in their adver- 
tising matter. It is absolutely 
automatic. peereq << 4 


If you can use a Gas Machine, write to us 
for information about the 20th Century. 
Wecansoon 

show you ¥ 

thatthe best 1 
is thecheap- 
est. If you 





want the 
best and 
most effi- 
cient Gas 
service, go 
to Kemp. 
You will 
finally buy 
a 20thCent- 
ury, save 
trouble and 
expenseand ° 
buy it now. 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 





























“At the Drop of the Hat” 











@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.’’ 


@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


@ Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the day in which 
you write us for catalogue and prices. The rest is easy. 


The Fred H. Knapp Co.,,Westminster, Md. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 


Not Later Than Tuesday. 





—— 














WANTED= 


POSITIONS WANTED. 


WANTED—Position as superintendent of canning plant; 25 
years’ experience; best of references. Address ‘‘W,’’ care THE 
CANNER. 




















WANTED—Position by a first-class canned goods buyer and 
department manager; experienced in compiling private brands, 
promotion of sales, general office work pertaining to wholesale 
grocery business; familiar with packing and packers of canned 
goods; experienced in selling to wholesale and retail trade. 
Know the business. Could include dried fruits and rice in 
same department. Address ‘‘Bob,’’ care THE CANNER. 


EXPERIENCED HELP WANTED. 











WANTED—Corn cutter room man for 12 cutters; give 
references when writing; state wages desired. Address P. 
Hohenadel, Jr., Canning Co., Rochelle, Ill. 





WANTED—Canning factory machine and solder men. Ad- 
dress Western Grocer Co. mills, canning department, Marshall- 
town, Iowa. 





WANTED—A thoroughly competent factory superintendent, 
who can pack peas, tomatoes, kraut and pork and beans and 
handle help successfully. Good salary paid to right party. Cor- 
respondence confidential. Address ‘‘ C. L. R.’’ care THE 
CANNER. 





WANTED—Two general canning factory men. Competent 
patcher and kettle men especially desired. Give references; 
also terms and wages expected. Address E. W. Branch, Ma- 
rengo, Ia. 








MACHINERY WANTED. 





WANTED—One small sized Hawkins Universal Exhauster. 








Must be in good condition; one Cox hand capping tray machine, 
with 2;%-inch steels. Address Lock Box 215, Mattoon, Ill. 
MISCELLANEOUS. 





WANTED—To buy: Five hundred to one thousand cases 
peas. State quality and price. Address ‘‘Buyer,’’ care THE 
CANNER. 





Proposals for Subsistence Stores—Office Purchasing Com- 
missary, U. S. Army, No. 11 E. Lake Street, Chicago, IIL, 
June 24, 1910. Sealed proposals, in triplicate, for furnish- 
ing and delivering peas, green American, will be received 
here until 2 p. m., July 26, 1910, and then opened. Informa- 
tion furnished on application. Envelopes containing proposals 
should be indorsed ‘‘Proposals for Subsistence Stores’’ and 
addressed: H. E. Wilkins, Major, Commissary, U. S. Army, 
Purchasing Commissary. 


WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CaNNER Publishing Co., 5 Wabash Ave., Chicago. 




















FOR SALE 














FOR SALE—Three box nailing machines; first-class condi- 
tion; one never used—less than half cost. R. D. Merrill, Battle 


Creek, Mich. 





FOR SALE—Refitted Hawkins capper. Working parts prac- 

tically as good as new. Equipped with steels such as may 
be required. Will entertain offer for prompt shipment. The 
Haserot Canneries Co., Cleveland, Ohio. 





FOR SALE-—One Baker double dump scalder in good con- 
dition, used two seasons. Address Lock Box 215, Mattoon, Ill. 





FOR SALE—100-H.. P. return tubular boiler with stack, 
$475; 40-H. P. vertical boiler, $225; 40-H. P. horizontal boiler, 
$240; Vulean 40-H. P. steam engine, $300; 25-H. P. steam en- 
gine, $175; 15-H. P. steam engine, $115; pumps, various styles 
and sizes. Above little used; in elegant condition. Address 
Hugh Ross, Woodbine, Pa. 





FOR SALE—2 40-H. P. boilers, good for 85-pound pressure, 
full flush fronts, with rocking grates and buck stays. One 
45-H. P. steam engine; 2 35-H. P. steam engines; 1 30-H. P. 
steam engine; 2 15-H. P. steam engines; 4 open kettles; 
40” diameter with 12 crates; all in good condition. For sale 
cheap. Address Winters & Prophet Canning Co., Mt. Mor- 
a. 2H. FZ 





FOR SALE—1 size M. B. & B. evaporator; 1 No. 2 B. & B. 
cider press, with reversible platform; 1 apple butter cooker; 1 
20-inch Burr feed grinder; 1 corn sheller. Address A. D. 
Sharrer Cider Co., Flint, Mich. 





FOR SALE—One right and one left Model M. or Model M. 
A. corn cutter; little used; practically good as new; at $120 
each. For quick sale to make room. Address ‘‘A,’’ care THE 
CANNER. 





FOR SALE—17 crates for process tanks; 2 cooling tanks, 
40x36”, open; 2 iron steam-jacketed P. L. kettles (160 gal.) ; 
2 steel P. L. tanks; 3 galvanized iron cooling tanks, 42x40; 
3 iron cooling tanks, 40x36; 3 cypress tanks, 16’x30”x18”; 3 
cypress tanks, 10’x30”x2’; 1 tomato washer; 1 Hubbell scalder ; 
2 Haller fillers; 1 cider press; 20 trucks; 1 deep well pump; 1 
Underwriter pump; 1 McGowan pump; 1 Dean pump; 
Stickney baked bean filler; 1 Phoenix capper; 1 cork softener; 
2 hand corkers; 2 C. & T. engines; 1 Sturtevant upright en- 
gine, 5 H. P.; 1 Barber mince meat press; 1 corker; 1 air 
compressor (Knowles); 1 pair Fairbanks scales; 1 400-gal. 
copper jacket kettle; 7 200-gal. copper jacket kettles; 5 160- 
gal. copper jacket kettles; 1 Empire peeling system; 1 Knapp 
labeler and boxer for No. 3 cans; A. C. motor; 1 sausage 
stuffing machine; motors from 14 H. P. up to 5 H. P., all D. C. 
and 110 voltage; 1-bu. tomato crates; 3,300 new No. 2 cases; 
complete assortment pulleys and belts; No. 3 tomato labels; 
No. 3 pumpkin labels; No. 2 corn labels. Columbia Conserve 
Co., Indianapolis, Ind. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 











MACHINERY. 


FOR SALE—2,000 one-bushel new tomato crates in the 
knock down, $8,50; 1 No. 3 Clow Triumph Safety boiler, 2% 
H. P., 70 Ibs. pressure, $45; 1 No. 2 M. & S. hand hoist, 
$30; 2 open process kettles, size 40x72”, good as new, $30 
each. Belle Plaine Canning Co., Belle Plaine, Ia. 





MISCELLANEOUS. 





FOR SALE—Processes and formulas for all fruits and vege- 
tables. These processes and formulas are the result of years 
of study and practical demonstration, and can be relied upon 
in every particular. Write for prices and information about 


them. Address ‘‘ Practical,’’ care THE CANNER. 

















FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





FOR HALE—One thousand to two thousand cases assorted 
canned peas. Address ‘‘ Box S. 742,’’ care THE CANNER. 


FOR SALE—Fancy preserved black raspberries, (heavy 
syrup) in No. 2 Sanitary Enameled Tins. Label allowance, 
$1.00 per M. Regular terms. Special price for quick sale. Our 
own pack. The Wm. Edwards Co., Cleveland, Ohio. 


FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 














FPACTORIES. 





FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Owna- 
ers inexperienced. Address, Bank, Halls, Tenn. 


FOR SALE—Part interest in a well-established canning 
factory with exclusive territory to a man who thoroughly un- 
derstands the processing of peas and fruits and the handling 
of help. A good position and good income for the right man. 
— on account of sickness. Address ‘‘Idaho,’’ care THE 
JANNER. 











OUTBID CANNERS ON SOCKEYES. 

A report from Seattle says that “Heretofore all 
sockeye salmon caught in Alaska waters has been 
bought by the canners in the North, although king 
salmon has been shipped fresh from Alaska to Seat- 
tle during February, March and April. This season, 
however, the importance of Seattle as a fishing cen- 
tér and the territory controlled by this market had 
increased so materially that king salmon were shipped 
from the North until the end of June. The demand 
has kept up so well that the Seattie buyers have been 
able to outbid the Alaska canneries for the sockeye 
salmon, which has heretofore been used for canning, 
because of the redness of the meat and the greater 
quantity of oil in body as compared with other varie- 
ties of salmon. 


CANNED GOODS FALL ON LABORERS. 

Three laborers were hurt when the second floor 
of the Highland Colony Co.’s large warehouse near 
Ridgeland, Miss., fell under the weight of about 40,- 
000 pounds of canned goods belonging to the Ridge- 
iand Packing Co. The men were severely bruised. 














Standard Tin Plate Co. 


CANONSBURC PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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Personal Paragraphs 





Robert E. O’Boyle of the United States Canning 
Co. was calling on the St. Paul and Minneapolis trade 
last week. 

Charles E. Stevens, Chicago city salesman for the 
Hills Brothers Co., was a visitor in the New York 
offices of the company on Saturday. 

Monty Grant of the American Can Co. honored 
us with a call during the week. Monty is deservedly 
one of the most popular can men in the country. 

Frank Upham, buyer for the fancy grocery de- 
partment of Sprague, Warner & Co., Chicago, is 
spending several days in the New York wholesale 
grocery trade. 

P. Hohenadel, Jr., whose headquarters for the string 
of canning and pickling plants operated by him in the 
west are at Janesville, Wis., called at THe CANNER 
office during the week. 

W. C. Leitsch, president of the Columbus (Wis.) 
Canning Co., and of the Wisconsin Canners’ Associa- 
tion, is resting at Bluff Cottage, Lake Ripley, Cam- 
bridge, Wis. Mr. Leitsch has not been very well of 
late and his physician advised the rest cure. 

A. G. Bauer, Jr., of Dorman, Huxford & Bauer, 
returned to the New York offices of the company 
early in the week from an extended western business 
trip. He reports an active interest in futures, but 
he says the buying of spot goods is on a moderate 
scale. 

Ralph B. Polk, active head of the big J. T. Polk 
Co. canning business at Greenwood, Ind., was a caller 
at THE CANNER office the latter part of last week. 
Mr. Polk's cannery is one of the finest food manu- 
facturing establishments in this country. It is known 
as “the Sunlight” canning factory, and was described 
in detail in THE CANNER some two years ago. 

O. E. McMeans of McMeans & Tripp, Indianapo- 
lis, designers of several of the finest canning plants 
in the United States, stopped off in Chicago Satur- 
day after a visit to points in the pea packing sections of 
Wisconsin and Michigan. Mr. McMeans confirms the 
reports which have been received from Wisconsin, 
but states that the pack turned out better in the South- 
ern than the Northern half of the state. 


It is said on good authority that the recently in- 
corporated American Merchants Company with head- 
quarters in Long Island City, N. Y., is seeking to 
combine the retail grocers of Greater New York and 
vicinity in a co-operative organization to buy from 
manufacturers and canfers at lowest prices. It is 
understood that a good many tomato packers and 
corn packers in the East have been approached with 
a view to securing their co-operation. 

It is reported in New York grocery trade circles 
that two of the largest wholesale grocers are seriously 
considering the proposition of establishing perma- 
nent headquarters outside the city limits, with a view 
of cheapening the cost of handling the various gro- 
cery products. So far the plans of the two houses 
have not been announced to the public. In the case 
of one of the jobbers mentioned in the report the 
removal to a convenient water front location, where 
direct railroad and water connections can be secured, 
will allow of a saving of more than $250,000 in truck- 
ing service. 
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Views of ‘*Canner’’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


You are Invited to Send Us Your Ideas 
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Believes in Advertising Brands of Canned Goods—Last Two 
Years’ Experience with Peas—The Public’s Idea 
About Preservatives—Takes Issue with Mr. 
Stephens—Evolution to Work Wonders 
in Canning Business. 

ae 
. . July 15, 1910. 

Epitor CANNER: I notice with interest the article of Ralph 
W. Crary in your ‘‘Canners’ Clearing House,’’ issue July 
14th, page 30. 

You, know, of course, that I have been an advocate of the 
conservation of power, and by that I mean that there should 
be, as Mr. Crary expresses it, a combination of the various can- 
ning interests into one, or, if you please, one dozen different 
bodies covering the different lines, for the mutual advantage 
and the ultimate result of better goods at the same price, or 
better goods at a slightly higher price, with brands advertised 
that meant something, and that the public could appreciate, 
as they do Mennen’s borated taleum, for instance, or Green 
River whiskey, or 57 Varieties (you know the rest) or Toasted 
White Flakes or Cream of Wheat, or any number of the 
articles that find large sale at a satisfactory price to the con- 
sumer and satisfactory profits to all those engaged in the 
handling of them, not leaving out the manvfacturer who pro- 
duces them. 

The packing business, unfortunately, seems to have been 
placed on a different basis, the packer getting very little of 
the legitimate profit that he is entitled to in the production 
of his goods. 

Last year and the year before we had a heavy pea pack, but 
not too many to go around. They sold at cost in some in- 
stances, and in some instances less than cost; while some 
brands that were advertised sold at a profit. This year the 
pea pack is exceedingly short; the packers, no doubt, sold 
freely. The result is that they will get very little of the 
advantage that the higher price brings, due to the short pack. 

C. A. Stephens, of Cedarville, N. J., takes the ground that 
the trouble is entirely due to over-production. Right here I 
wish to be recorded as saying that portion of the reduced con- 
sumption of canned goods is due to the agitation on account of 
the application of the pure food laws. The public simply 
reads that sodium benzoate is in canned goods, does not know 
that there is not, and takes it for granted that all canned 
fruits contain sodium benzoate, boracic acid and other kinds of 
antiseptics. It is not expected to be informed fully on this 
subject. The result is that the consumer stops buying canned 
stuff and buys what he considers better food, paying more 
money for it, but which, in fact, is no better, and not as good, 
as the canned article. Still, he satisfies his own ideas on the 
subject. 

There never will be a proper advertising campaign until 
there is a lot of capital put into the canning business and a lot 
of changes take place, so that the real beneficiaries will be the 
factories who pay their money for advertising their brands. 
A general advertising campaign is all right, but not as good 
as a special advertising campaign, naming particular brands 





and kinds of goods that the public is expected to ask for. 

I must take issue with Mr. Stephens on some of his re- 
marks. His remarks may be good generally, but as to the 
writer, he advocates reducing the acreage, and reduced his 
acreage; he advocates getting a fair price for his goods, and 
did that in a general way, but was compelled to accept some 
prices not to his liking, because the general market price was 
near the prices he accepted. The writer has been game enough 
to hold his stuff for what he considered a fair price, and is 
now out of some of the articles today, and has been benefited 
by the general price in the market. 

One of the troubles with the packing business is the lack 
of capital. The pacxer is not his own master, because in so 
many cases he has not his own money to put into the pack. He 
depends upon the money loaned him, and when the bill is due 
he must dispose of the stock, even though his own judgment 
tells him that he would make money to hold it. That is just the 
reason why the packing business should be put upon a firm 
foundation. 

The packing business has come to stay; the evolution is 
going on; the canning of fruits, vegetables, fish, ete., will as 
surely get into the hands of strong holders as tomorrow is 
another day, and the sooner that time comes the better. The 
public will be better off, because when that thing happens the 
large amount of money, backed by the enterprises, will insure 
a uniformity of quality, and when goods are advertised they 
are usually good goods, because of the fact that unless the 
orders repeat after getting the attention of the buying public, 
the party doing the advertising and spending his money for 
the publicity will be certain to fail. It is the business that 
follows the first purchase and the good impression made by that 
purchase that pays the advertising bill after all. 

In my article dated June 30, which appeared in your journal 
July 14th, there are some passages that would hardly pass 
muster, as either correct or grammatical sentences. The mis- 
takes may have been made by the stenographer and typewriter, 
the composer might be responsible for some of them; I simply 
wanted the reading public to understand that, while the ex- 
pressions are not properly expressed, somebody else is usually 
responsible. Yours very truly, 

EXPERIENCE. 





ARM BROKEN IN CANNERY ACCIDENT. 

J. M. Dusendsohn, master mechanic at the Crary 
Canning Co.’s factory at Sturgeon Bay, Wis., while 
at work a short time ago accidentally caught his arm 
in a piece of machinery, with the result that the mem- 
ber was broken in two places. 





NEW ARKANSAS WHOLESALE GROCERY. 
The J. B. Dodson Grocery Co. of Berryville, Ark., 
has been incorporated with $25,000 capital stock by 

J. B. Dodson, J. L. Dodson and J. E. Greggson. 

















STRUBLE-OECHSLI BROKERAGE C0. 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma 


CODES: ARMSBY’S 1909 AND UNITED STATES 


Correspondence Solicited 























GREATER PROFITS FROM LOW PRICES 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 


PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 


} | 
Cc. J. TACLIABUE MFC. CO. 


Temperature Controllers and Thermometers 
NEW YORK CHICAGO 
53 Fulton Street 355 Dearborn St. 
Not connected with any trust 
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EIGHTEEN PLANTS 


Equipped with modern machinery and 
operated by skilled labor, enable us to 
set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 
























































American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—American Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet ane fin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 














Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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ELEVEN. MONTHS’ EXPORTS OF DOMESTIC CANNED 
FISH, FRUITS, VEGETABLES AND DRIED FRUITS. 


Following figures show the total, both in quantity 
and value, of the exports of domestic canned goods 
and dried fruits during the eleven months ended May, 
1910, as compared with the corresponding eleven 
months in the preceding year: 

Foreign Commerce of the United States. 
Eleven Months Ending May, 
1909 -1910 
Quantities. Quantities. 














Values. Values. 
FISH—SALMON. 
Canned, lbs........35,640,731 $3,376,908 62,508,191 $6,209,088 


Exported to— 


United Kingdom. . .22,932,318 2,198,407 44,454,992 4,686,016 
British No. America 229,934 21,773 99,022 7,570 
West Indies and 

Bermeds ....... 455,13 46,381 658,989 64,132 
EL :0.0'6 a.0:4 aces 55,962 5,523 102,879 8,518 
Other So. America. 1,358,347 113,915 2,556,558 184,047 
British East Indies. 902,600 79,244 1,156,775 92,467 
Hongkong ........ 101,816 9,537 120,310 12,091 
OO eae 15,078 1,245 3,428 320 
British Australasia. 5,696,080 589,160 5,467,708 550,877 
British Africa..... 465,260 46,267 344,201 36,253 
Other countries.... 3,428,206 265,456 7,543,329 566,797 
Canned fish, other 

than salmon and 

eer ee pS eee 225,515 

FRUITS. 

Apples, dried, lbs. .33,205,187 2,320,840 24,913,584 2,044,583 
Apricots, dried, Ibs.16,460,613 1,500,812 11,848,766 1,199,518 
Peaches, dried, lbs. 2,023,446 133,602 2,381,041 138,319 
Prunes, Ibs........20,414,363 1,003,112 86,568,438 3,896,793 
Beeeeeme, The... 2.00 7,486,903 438,083 8,119,017 397,680 
Fruits, Prepared or 

Preserved—Canned ....... BIEB ATO oc cceces 2,608,887 

VEGETABLES. 

Vegetables, canned. ........ GOG066 ow. 60. 710,563 
All other, including 

pickles and sauces ........ Pk: | err 1,261,042 


EXPRESS COMPANY FINANCE. 

Everyone within sound of their voices please join the 
merchants’ associations of the country in making clear 
the exact facts as to express rates. A concerted move- 
ment is under way to turn up information for the use 
of the Interstate Commerce Commission. Net earnings 
of the companies range from 43 to 125 per cent a year 
on liberal capitalizations, and the service is made so 
costly as to be oppressive. Consider some figures: For 


a 100-pound package from New York to Yonkers the 
express company charges the shipper 50 cents. Of this 
the railroad gets nearly 24 cents; the company’ gets a 
little more than 26 cents, presumably for collecting and 
delivering the package. From New York to Buffalo 
the charge is $1.25; the railroad gets 60 cents, and the 
express company gets 65 cents for exactly the same 
service it rendered the shipper to Yonkers. From New 
York to San Francisco the rate is $14.50, divided in this 
way: to the railroad, $6.92; to the collecting and dis- 
tributing company, $7.58. One more item of express 
finance: From 1903 to 1907, inclusive, the Adams Ex- 
press Company paid dividends of Io per cent per an- 
num; and in June, 1907, an extra dividend of 200 per 
cent in bonds was paid. Wells, Fargo & Co., added, in 
February, 1910, an extra dividend of 300 per cent 
to its annual 10 per cent. Shere envy of such pros- 
perity should stimulate the inquirers into express com- 
pany methods.—Collier’s Weekly. 


WALL STREET JOURNAL ADMITS CHICAGO NOW 
RIVALS NEW YORE. 


The Wall Street Journal says: “Aside from the in- 
terest that always attaches to the combination of two 
great banking institutions, the merging of the Com- 
mercial and the Continental National Banks of Chicago 
bears more than the usual significance. It draws par- 
ticular attention to the almost phenomenal growth of 
that city as a banking center within the past few years. 
Indeed, one might almost say within the past few 
months. New York City has for some time been so 
prominently in the lead in this respect that the progress 
made by the other large reserve cities has been almost 
ignored. Lately, however, the manner in which the big 
banks in Chicago have been enlarging their resources 
has advanced them considerably on the roll of honor 
and made them dangerous rivals for the laurels now 
held by some of their Eastern correspondents. 

“The last report of national banks in response to the 
comptroller’s call of March 29 revealed a very striking 
development in this respect. It was shown that of the 
leading banks in the country those in Chicago had been 
increasing their deposits, whereas the New York insti- 
tutions disclosed a distinct falling off in deposits. For 
instance, the First, the Continental and the Commercial 
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deliver them ready for piling in two minutes. 





| face of can. 
using this machine. 


Write us for am poly and 
sample lacquered 


Perfect work and no waste of material. 





_ The Hughlett Can Lacquering Machine ] 


The ONLY comprehensive machine for this work on the market. Féed your canis fo machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of acaident by fre in 


SEELY BROTHERS, BLAINE, WASHINGTON 
j THE SPRAGUE ‘CANNING MACHINERY C60., Daniel G. Trench & Co. 5 Wabash Ave., Chicago, Ill., “sis; 


Distributes an even coat of lacquer over whole sur- 
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THE CANNER AND DRIED FRUIT PACKER. 


WHAT DO 
YOU THINK 
OF THAT? 


1000 CANS TIPPED FOR 10 CENTS 



























That is the report of one Canner who uses the 
oar? Auto- Tipper. 


WRITE FOR PRICES AND — MATTER 


CHICAGO SOLDER COMPANY 


118 N. Union St., CHICAGO 
















YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 
Order it now and get the matter off veur mind. 
RYDER CAN MARKER 


Simple in construction. Easy 
and positive in action. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment te 
a — —_ tg gh. 
accura quipment e 
holders and rubber type com- 
avaed with every machine. 
inimum of ink evaporation 
and type renewals. bani- 








HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed ‘ , 
The Best Continuous Automatic Exhauster. Furnishe = . 7 
Any Size and Any Capacity Desired. eye z mney. vel Fully y guaran 
For further particulars address s. Seud for list Of users, testim: 


M. RYDER & SON, “aie N NEW YORK 


S Wabash Avenue, OHICAGO ” % Wabash Avenue, 


York State, season 08. Perfect 
inefficiency. Lasting in —— 
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National Banks holding third, eighth and eleventh 
places respectively in regard to total deposits all showed 
increases as compared with January 31, 1910, and 
April 28, 1909. On the other hand the six New York 
City banks at the top of the list all showed decreases in 
their deposits, in some cases to quite a noticeable ex- 
tent. 


THE AMERICAN TIN CAN IN MALAYSIA. 

The usefulness of tin cans in Malaysia after they 
have been emptied of American prepared products is 
described by Consul General James T. Du Bois, of 
Singapore: 

“The Malay Peninsula produces about 65 per cent 
of the total output of tin in the world, which amounts 
to nearly 58,000 tons, valued at $41,000,000; of this 
the United States consumes about one-fourth. The 
amount of this tin that comes back to the Malay Penin- 
sula in the form of tin cans is interesting. Of the ap- 
proximately $2,000,000 worth of goods shipped from 
the United States to this region, about $800,000 of it 
comes in tin cans of all varieties. It requires 1,300,000 
one-gallon tin cans to bring the petroleum, and the 
purposes for which these cans are used after the oil has 
been consumed is varied and peculiar. Thousands 
of the cans are used as water buckets. The interior 
of a Malay, Tamil, or Chinese home contains Amer- 
ican tin cans of all sizes and shapes, put to some useful 
purpose. Sieves are made by puncturing holes. Thou- 
sands of dust pans are made from the cans by remov- 
ing one side, curving two sides, and attaching, a large 
wooden handle. Baking and cooking utensils of all 
kinds are also skillfully manufactured, and may be 
seen in thousands of homes. For storing articles of 
food against ant onslaughts the tin can is a blessing. 
Hundreds of men are engaged in manufacturing from 
tin cans funnels, pepper and salt casters, cocoanut and 
nutmeg graters, lamps, biscuit tins, tea and coffee pots, 
ladles, mugs, cake patties, Chinese pipes, oil pumps, 
money boxes, and the framework for false teeth. So 
necessary has the American tin can become to these 
people that to be deprived of its manifold uses would 
cause a real hardship.” 

CALENDAR REFORM. 

Carlos Hesse, in a recently published circular, ex- 
plains a plan for the reform of the present method 
of computing the year. The scheme calls for a uni- 
form month of 28 days and 13 months in each year. 
The author says: 

“The month having four weeks there will be 52 in 
the year. The first day of every week, month and 
year will be Monday. The 13th month, which will fol- 
low December, will be named Trecember. Between 
Trecember 28 and January 1 there will be one extra 
day, and this will be known as New Year’s Day. 
Every four years there would be two days between 
Trecember 28 and January rm.” 

DO YOU? 


When the telephone rings 

And it isn’t for you, 
Do you ever say things 
When the telephone rings 
That, if words could have wings, 

Would paint all the air blue, 
When the telephone rings 

And it isn’t for you? 

—Detroit News. 


WHAT MAKES HIGH MEAT. 


Agitation of the question of high meat prices may 
have died down for the time being, but its revival is 
inevitable, since the conditions which brought about 
high prices have not changed. It is therefore interest- 
ing to read the evidence which is presented from time 
to time before the Senate committee at Washington 
which is investigating the cost of living. 

The public press paid little attention to these hear- 
ings, except at the beginning, and consumers through- 
out the country will femain to a large extent in ignor- 
ance of the actual facts as presented in evidence at the 
hearing. It is doubtful if newspaper editors will take 
the trouble to inform themselves on these matters, and 
when the agitation is revived we may expect the usual 
display of editorial ignorance and prejudice in discuss- 
ing meat questions. 

The National Provisioner has published much im- 
portant testimony concerning meat prices and condi- 


tions given before the Senate committee, but none of ° 


it appears of more interest than the evidence given 
recently by a North Dakota farmer and cattleman 
named Power. This statement appears in another part 
of this issue of The National Provisioner, and is 
worthy of careful reading by everyone in the meat 
trade. 

Mr. Power went to the Northwest half a century 
ago, and has grown up with the country. His curiosity 
aroused by the agitation over meat prices, he made a 
personal investigation based on his own sales of meat 
animals, and followed the steer clear through from 
the farm to the table. The results vindicate the claims 
made by The National Provisioner and the trade as a 
whole, as well as the conclusions of Secretary Wilson, 
that neither the packer nor the retail butcher obtain 
exorbitant profits from their meat sales. 

This North Dakota farmer shows clearly the causes 
for high meat prices, in the shortage of meat supplies 
and the growing consumptive demand. His con- 
clusions are not general, but based on statistics and 
actual facts. He favors no interest in his discussion— 
not even the farmer, of which class he is a member. 
Indeed, he admits that the farmer has been making 
the most profit. 

He insists that high prices have come to stay, for he 
believes the existing meat supply shortage cannot be 
remedied for many years to come. With only one- 
third of our population on the farms, trying to feed 
the other two-thirds in the cities, the prospect is not 
bright. “All theories as to causes, all laws to change 
the causes,” he says trenchantly, “bring up squarely 
against the law of supply and demand that fixes prices 
—a law unrelenting and unchangeable.” 

Aside from Mr. Power’s general handling of the 
subject there are many points of special interest in his 
testimony. He refutes one oft-repeated newspaper 
charge by showing through actual experience that the 
packers do not make the price of live animals at the 
markets. If the so-called “big packers” buy the most 
cattle at a market, he shows that it is because they 
pay the highest price, which would seem to be sufficient 
reason. He extends.,no sympathy to a shipper who, 
caught on a low market, seeks to blame the packer. 
His argument on this point is “good medicine” for the 
kicker. 

But Mr.. Power shows also that the packer is the 
farmer’s friend, in buying poor grade stuff which 
would otherwise be a total loss to the raiser, but for 
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CORN Will Mean COIN This Season!! 


Will the old machines see you through and 
stand crowding? 


We have. provided a fair stock of standard 
machines and repair parts, but they are 'going 
pretty fast! Are you protected? 


SPRAGUE CANNING MACHINERY CO. 
CHICAGO 


Sprague Model M Cutters, Ulery and M. & S. Silkers,\Corn Silk 
Brushing Machines, Mixers, Cookers, Etc. 





























The Sprague Universal 
Liquid Filler and Syruping Machine 











This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap huvte. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & Cu., General Agents 


Sprague Canning Machinery Company, s5’Wabash Avenue, CHICAGO 
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which the packer makes a market through his canning 
and sausage business. 

He does not extend any sympathy to the packer as 
a loser, for he shows where the by-product department 
makes the packer’s profit, but he does indicate clearly 
that it is not in exorbitant meat price margins that the 
packer makes his money. The retailer is also exoner- 
ated by the figures of Mr. Power’s test, showing the 
unfavorable conditions under which he operates, high 
cost of doing business, loss on meats for which the 
demand is small, etc. He does not believe that what 
appear to be big gross profits are unreasonable returns 
for the butcher when the net result is figured out. 

The whole statement of Mr. Power emphasizes once 
more the very grave crisis which confronts the entire 
meat trade, from producer to retailer. Meat prices 
are high, and operating continued unfavorable, and 
there is hardly any prospect of changed conditions so 
long as production fails to keep up with increasing 
consumptive demand. Meat supplies are inadequate, 
and they will not increase so long as the farmer finds 
stockraising unattractive through high feed cost and 
other conditions. General prosperity only serves to 
aggravate the situation. Our livestock population 
must be materially increased—not for a season, but 
permanently—before we can seen any relief, either 
for the consumer or for the trade.—National Pro- 
visioner. 





CASTLE BROS.’ GOODS COMMENDED. 

Castle Bros., the California dried fruit packers, have 
just issued from their San Francisco office a booklet 
containing facsimiles of letters from the trade in all 
parts of the country commending the quality of their 
goods and the excellent manner in which the desires 
of their customers are attended to. 


PRICE ON PACKAGES. 


The all-absorbing question of how to reduce the cost 
of living, and the ways and means by which an in- 
creased consumption of food products can be brought 
about, has claimed a good deal of attention in local 
grocery trade circles. It is pointed out that while values 
on most commodities are normal or below normal from 
first hands, there has been no corresponding reduction 
from the retail trade. In one quarter it was said re- 
cently : 

“In the opinion of some well-posted authorities in 
this market and on the coast, there is one sure way to 
increase the consumption of California seeded raisins. 
This way is to print the selling price on each package. 
By selling price is meant, of course, the cost to the con- 
sumer. Figured on the cost of the product from the 
grower to packer, from packer to jobber and from 
jobber to the retailer, the consumer’s price should not 
be over 10c per pound carton on the fancy seeded 
stock. If the price toc were plainly marked on the 
package, the retailer would not be able to charge his 
customers 15c per package, as he now does. The 
jobber on this market is from 5%4c to 6c per package. 
He ean sell to the retailer at 7c, and make a fair profit, 
and if the retailer would sell at 1oc there would be a 
good profit for him and an increased sale. This ques- 
tion is being seriously considered. The jobber, of 
course, will oppose it, for the reason that it would tend 
to reduce and eventually eliminate the private or job- 
ber’s label.” —Exchange. 


RIDICULOUS TALK ABOUT ADVERTISING, 

The man who conducts his business on the theory 
that it doesn’t pay and he can’t afford to advertise sets 
up his judgment in opposition to that of all the best 
business men in the world. Says an experienced ad- 
vertising authority: “With a few years’ experience in 
conducting a small business on a few thousand dollars’ 
capital he assumes to know more than those whose 
hourly transactions aggregate more than his do in a 
year, and who have made their millions by pursuing 
a course that he says doesn’t pay.” 

If advertising doesn’t pay, why is it that the most 
successful merchants of every town, large or small, 
are the heaviest advertisers? If it does not pay, why do 
the largest business firms in the world spend millions 
in that way? 

Is it because they want to donate those millions to 
the newspapers and magazine publishers, or because 
they don’t know as much about business as the six- 
for-a-dollar merchant, who says money spent in ad- 
vertising is thrown away or donated to the man to 
whom it is paid? 

Such talk is simply ridiculous, and it requires more 
than the average patience to discuss the proposition 
of whether advertising pays or not with that kind of a 
man.—Exchange. 


WANT THE DAILY REPORTS. 


Attention has already been called to the discontinu- 
ance of publication by the government of daily con- 
sular and trade reports. These are now issued only 
once a week, and The National Provisioner has shown 
how their practical value to trade interests is thereby 
materially reduced, if not almost wholly destroyed. 
Economy is given as the reason of the discontinuance 
of this daily service. 

Congress is being urged to appropriate funds suffi- 
cient for the resumption of these daily publications by 
the Bureau of Manufactures of the Department of 
Commerce and Labor. One of the industries adversely 
affected by the loss of this daily service is the cotton- 
seed products’ industry, and as already reported by 
The National Provisioner the Inter State Cotton Seed 
Crushers’ Association unanimously passed resolutions 
asking for the appropriation of funds for the continu- 
ance of the daily service. 

The amount necessary for this purpose is small, and 
Congress can well afford to appropriate it. The good 
it accomplishes is far in excess of the cost. Chief 
Carson of the Bureau of Manufactures has done splen- 
did work for the industry, and his efforts should not 
be hampered and hindered as they are by the curtail- 
ment of this news service.—National Provisioner. 





WHOLESALE GROCERY BURNS. 

The building belonging to and occupied by the An- 
drew Schoch Grocery Company, St. Paul, Minn., was 
destroyed by fire last week with a loss of $100,000, well 
covered by insurance. Mr. Schoch, president of the 
company, announces that he will rebuild. 


PEAS AND BEANS AS FOOD. 


While most of us eat some kind of meat every day 
and find it to be strengthening, yet other foods, es- 
pecially such vegetables as’ peas and beans, would 
furnish much the same food material that we get from 
meat, and keep us in good condition—-Empson’s Pea 
Pod. 
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os, Mena, cms. Ta, 2% Bucklin’s | 
McMeans & Tripp \ CYCLONE 

ENGINEERS 4 Pulp Machine 

MECHANICAL 23 ELECTRICAL This is the Best Machine im use 


for making Tomato for 
Ketchup and for preparing Pump- 
kin for Canning. a 


. : e onstruction ef CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
Design and Superintendence of C day. FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs, = 


CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company, | 


607 State Life Bldg. INDIANAPOLIS CHICAGO-+ || 


MACHINE DESIGNERS 









































THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Bold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $308.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














THE HARRIS PATENT 


Power Hoist and Carrying Machine 


ra te 80 
<< oti os 


Aen 



























Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 
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C. S. HARRIS CO., *Nauscrs" Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 
Bacteriological Technique 


478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 
































GOOD BOOKS fF°r4 


Canner’s Library 


Camning and Preserving, with bacteriological Tech- 
nique, by B. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Silos, Busilage and Silage. By Manly Miles, M D., 
Fr. RB. M.S. Illustrated. 100 pages. 6x7 in. Cloth, 
6@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Suow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 

@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 














For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 







































































Canners’ Associations 


Below a listed the principal associations in the canning and allied industries in the United © 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Association. 


L. A. SEARS, President, W. B. ROACH, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 


Dues are graduat accordi output, as follows: Packers oot from 1,000 to 5, . 00; 50,000 to 100,000, $10.00; 100,000 te 
150,000, $15.00 150,000. to 200,000, $25.00; exceeding 200,000, $50, Ps ae aa, SN ve ee 





























@estern Canners’ Association. 
W. BR. ROACH, President, GENE DICKINSON, Vice-President, FRIEND F, WILEY, Seo’y and Treas., 
Hart, Mich. Eureka, Ill, Edinburgh, Ind, 
es : Iitinois Canners’ Association. 

. W. McCall, Presiden . F, Trego, Vice-Presid Gea: Seo’y-Treas. 
Gibson’ City. —— a 
Southern Canners’ Assoctation. 

B. A. CRADDOCK, President, J. ©. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 

Humboldt, Tenn. Lebanon, Tenn. Whiteville. 
Indiana Canners’ Hesociation. 
@. W. McREXYNOLDS, President, CHAS, LATCHEM, Vice-Presiden F. JOS. SCHULER, Sec’y and Treas, 
Sey Wabash. Crothersville. F 
Obio Canners’ Association. 
J. ©. WARVEL, Presideat, L, A. SEARS, Vice-President, JAS, STOOPS, Sec’y and Tress., 
Van Wert. Chillicothe, Dayton. 
Tri-State Packers’ Hssociation. 
W. 0. HOFFECKER, President, Smyrna, Del. E, GREENABAUM, ViecReeiiend, 8 Seaford, Del. ROBT. 8. FOGG, Vies-goestient, Salem, Oe J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. Cc. ASHIEL LL, Sec Secretary and Treasurer, Princess 4 





Kentucky Packers’ Association. 


E, OC. TANNER, President, STEELE READING, Secretary, 
MoKinley. Frankfort. 



























Canners’ of California. 
L. F. GRAHAM, President. San Jose. F, F. STETSON, Vine Rnaeiiat, Los ek 7. ISIDOR JACOBS, Vice-President, San Francisco, 
HENRY P. DIMOND, Secretary, San Francisco Y DEMING, Treasurer, San Francisco, 
New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E, 8. THORNE, Vivce-President, A. RB, HATFIELD, Secretary, A. BR. HUNT, Treasurer, 
Rome, N. ¥. Geneva, N. Y. Utiea, N.Y. Oswego, N. - x. 
Iowa Canners’ Association. 
R. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E, W. VIRDEN, Sec’y and Treas., 
Elgin. Independence, Cedar Rapids. 
HEGERLE. a. acttinnesota Ce A ockath A. M. HATCH, T 
. dent, Ff, . E, HAMLIN, Secretary, . M, reasurer, 
=e t. eifenes - Cannon Falls. * Le Sueur. . Faribault. . 
Missouri Valley Canners’ Association. 
R. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. I, MOORE, Seo’y and Treas., Oregon. 
Gisconsin Canners’ Association. 


. ©, LEITSCH, President, W. H. AMES, Vice-President, ©. MADSEN, Treasuref, CHAS, VOIGT, Secretary, 
polis jum bus. Markesan. Manitowoe. Sheboygan. 

















Michigan Canners’ Association. 
W. 8. THOMAS, President, RB. ROACH, Vice-President, FRANK GERBER, Treasurer. 
Grand Rapids, Mich. Hart, Mich. Fremont, Mich. 
G, D. MERaee, seeaitent, Virginia Canners’ Association. O & LAER, ee 
Canning Machi and Supplies | Hescetation. 
GEO. W. ooRe T. Rypteent, ing THOS, a sore, P< aes Zz. T. Warencnee, ele 
National Canned Goods and Dried fruit Brokere’ Association. 
Cc. 5 , Sele AS. M. foo gg OnE, H. CO. a, eee. 
T. J, CARROLL, President, Na ae easy Pa int V we’ Heeo ton. J, RIORDAN, Segond Vice-President, 

Peanx 2. MEYER, faire ViooProsident, WILLIAM EOREDTER, Treasurer, E. C, JOHNSON, Secretary, 





I. HEIDENHEIM, Secretary-Treasurer, 
Biloxi. ; 


Gulf Coast Canners’ Association 
Ww. K M "ee Vice-President, 


OHAS, H. TORSCH, President, 
Bay St. Louis. 








Baltimore Camed Goods Exchange _ 


JOHM &. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, Secre LEANDER LANGRALL, Treasurer, 

















































Wheeling Cans and | 
Solder Hemmed Caps | 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place ane 


Plenty of it. 











q@ During the past year we have doubled _ our 
capacity and are now prepared to ship 1,000, 000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 














